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FELTON CHEMICAL CO., Inc. 


599 JOHNSON AVENUE, BROOKLYN 6, N. Y. 


Branches in Boston * Philadelphia * San Francisco * Los Angeles * St. Louis 
Chicago * Dallas * Montreal * Toronto * Vancouver * Winnipeg * Mexico City 


Manufacturers of Flavors, Essential Oils and Aromatic Chemicals 








SAVE WITH “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a 90-year record for low-cost operation and mainte- 


nance. Close cooperation with confectionery manufac turers enables SAVAGE to anticipate your own needs 


TILTING MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 
drive. Sizes 25, 35 and 50 gallon. cooling. 150 and 200 pound sizes. Belt or motor drive. 
































SAVAGE Scientific Heating-Cooling Slab. Even heating or cooling at all times. No hot spots. Will cool 20° 
faster. Withstands 125 lb. working pressure. Legs adjustable. Completely jool-prooj. Perfect for Bottomer 


Cooling Tables. 


SAVAGE has given almost a century of service to manufacturing confection- Since 1855 
ers. This long record of high-quality machinery production plus efficient repair 


service has made the name SAVAGE synonymous with candy machine quality. 


Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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HEN America’s candy counters are again 





laden to overflowing with attractive selections of 






tasty, tempting confections when Old Man 
Competition resumes his position at che retail candy 


stand then FRITZBRO RUM AND BUTTER 














FLAVOR will assume new and increasing impor- 








tance. For candies made with this and other popular 
FRITZBRO BUTTER FLAVORS have the happy 
faculty of multiplying friendships—repeating sales 
and profits—whenever they are sold. Thus, if you re 
making or planning to make good English style 
toftees, fudge, caramels, cream centers or hard goods, 
we believe you'll be able to make them /etter and 
more economically with: 
FRITZBRO RUM AND BUTTER IMITATION 
FRITZBRO BUTTERAROME IMITATION 
FRITZBRO BUTTERAROME IMITATION OIL SOLUBLE 


Write us for test samples today. . . 


FRITISCHE BROTHERS, inc. —— 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK. IL, N. Y 
BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, 0. F 
eacrorres at ctrrrtron * ’ ano Sstretcans ivan feanmcer 


and compare! 
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Read why America’s 
most exacting Lecithin users are 


swinging to Centrol 





Strict laboratory control from bean to drum. 
Centrol is checked, tested, scientifically controlled every 
step of the way. Processed entirely by one responsible 
processor... Central Soya Company, one of the largest 
soya processors in the world. 


Only select-quality yellow soybeans are used. 
Special deodorizing process plus most modern meth- 
ods, equipment and know-how insure that Centrol 
Lecithins are uniformly neutral in odor, bland in flavor 
and high in effective phosphatide content. 





Choose the type of Centrol that serves your needs 
best. Six standard types available: Centrol I, regular 
lecithin; Centrol I-B, bleached; Centrol II, softer fluid 
type; Centrol II-B, same—bleached; Centrol A-I, am- 
ber Lecithin; Centrol A-I-B, same, bleached. (Available 
in 25, 50, 125, 225 and 500 pound drums.) 





WRITE FOR FREE SAMPLES for comparative testing. Tell us your present or con- 
templated use, so we can send samples of the type best adapted on the 
basis of laboratory research and experience with similar applications. 


CENTROL 


LECITHIN 


Laboratory-controlled from bean to finished product 
A product of CENTRAL SOYA COMPANY, Inc., Dept.yc-12, Ft. Wayne 2, Ind. One of the world’s largest soy processors...makers of Mel-K-Soy, Hi-Soy, Soywipy 
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Your gums can 
be made 
without cane sugar— 
if your recipes include... 


Only Veg-A-Loid permits the manufacture of gums made wholly of corn 
syrup. Only Veg-A-Loid permits manufacture of an all-corn syrup that 
will not sweat—that will remain tender and edible under all climatic con- 
ditions. 


You can prove our claim by testing this vastly superior candy colloid in 
your plant with a sample batch of Veg-A-Loid which we will be glad to 
send you without cost or obligation. You'll recognize Veg-A-Loid’s amaz- 


ing versatility that conserves sugar—saves time, labor and dollars—effec- 
lively improves product taste and quality. 


Write today for Sample Recipe M. And for assistance or information on 
any production problems our Service Department is at your disposal. 


J. H. gevmeter ¢ Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 





245 Seventh cleenue, New York, N. GY. 
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HE end of the War leaves every American faced with 


another challenge to reconvert to peace-time activities 





-—-to direct our abilities and facilities to constructive en- 
deavor—to rebuild the world on a basis of friendly relations. 


We face the new year with confidence in ourselves, our 
business friends and the future of America and look for- 
ward to continued health, happiness and prosperity for us all. 


For fifteen years we have stressed quality and service—War- 
time restrictions of necessity curtailed our scope of service 
——but, now we can proceed full speed ahead. 


Our Service Staff—the same staff of trained production men 
nationally known in the industry—is now going back into 
action to assist in the realization of your post-war plans. 


A Very Merry Christmas and Happy New Year to each and 
every one of you from all of us. 








ROSS & ROWE, INC. 


75 Varick St, Wrigley Bidg. 
NEW YORK 13, N. Y. CHICAGO 11, ILL. 


SOLE SELLING AGENTS FOR 


AMERICAN LECITHIN COMPANY 
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EXCHANGE ORANGE OIL 









vor in your products than any other 


First in America for 
orange oil. 


Orange Flavor 






Because it’s made only of fruit from the 
Give it all your tests for quality, uni- “Sunkist” groves of California...in the 
formity, and strength. The results speak largest orange products plant in the 
for themselves! You’ll find Exchange world...accepted and reordered by men 
Oil of Orange puts more real orange fla- and women who know orange flavor. 















Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC, 
76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTAR‘O, CALIF. 


Producing Plant: 
THE EXCHANGE ORANGE PRODUCTS CO., ONTARIO, CALIF. 
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The name Warren Bros. on chocolate molds has become the “symbol” 
of quality throughout the industry. Improvement in design and manu- 
facture have continued during the war period, and the post-war mold 
by Warren will be better than ever in performance and durability. 


With our new modern plant and expanded facilities we will be in a 
position to fulfill the immediate post-war requirements of the 
chocolate manufacturers. 


“For Years the Leading Manefacturer of Checelate and Ice Cream Molds’ 


WARREN BROS. CORP. 


Formerly Eppelsheimer & Co. 
22-26 South Avenue W., Cranford, N. J. 
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ERE is power, specially packaged for the small 
and medium-size plant—the AMESTEAM rfection of its 
GENERATOR! A single, compact unit—available | design and manu ; 
in a range from 10 to 300 horsepower — it provides Backed by Ames’ 100 years of experience, it is 
power, small in cost and large in performance. the power package you’ve been looking for. Write 
It is simple to install, simple to operate, simple to or phone today for full information. 
repair... so that it takes a minimum of manpower 


™ 


™~ 
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CANDIES 
SET THe FLAVOR tHat witt °F vor — 
THA 


DRY MILK FROM THE LAND O’ LAKES 


Good dry milk will add delicious flavor to your 
candies—and Land O'Lakes is good dry milk. Mighty 
good, we might add, because we test and test and test 
both in drying plant and central laboratory to see that 
each lot of milk dried measures up to the sort of high 
standards for which Land O'Lakes has long been 























famous. 
Alert, progressive candy makers are now planning 
to use more dry milk . . . some are doing it already. 


Establish a source of supply you can depend upon 
. write, wire or phone any Land O’Lakes branch. 


LAND O’ LAKES HAS BRANCHES IN 


NEW YORK CITY 7,N.Y. CHARLOTTE 4, N. C. PITTSBURGH 22, PA, 


NEWARK 5, N. J. ATLANTA 2, GA. BUFFALO 5, N. Y. 
JAMAICA 2, L. L, N.Y. KINGSTON, PA. SYRACUSE 1, N. Y. 
PHILADELPHIA 23, PA. BOSTON 13, MASS. DETROIT 16, MICH, 
BALTIMORE 1, MD. SPRINGFIELD 1, MASS. CLEVELAND 15, OHIO 
WASHINGTON 4, D.C. NEW HAVEN 3, CONN. CHICAGO 7, ILL. 
RICHMOND 20, VA. PROVIDENCE 3, R. L. MILWAUKEE 12, WIS. 


LAND OLAKES 


CREAMERIES, INC. 


MINNEAPOLIS 13, MINNESOTA 


Also Famous For 


LAND O'LAKES SWEET CREAM BUTTER 
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has created these three outstanding features of all 
confectionery products processed by the 


FLOW - MASTER 


GREATER SALES APPEAL through more appetizing 
appearance. 

LONGER SHELF LIFE through better dispersion and 
stabilization of all the components. 

MORE PALATABLE because the products have been 
subjected to a scientific homogenization principle 
never before applied to confectionery products. 

It has vastly improved all products to which it has 
been applied — 

Chocolate + Caramels + Toffee + Fruit Syrups + But- 
terscotch + Fudge + Nut Centers + Coatings = etc., etc. 


It can be used for master batches, cold batches, or hot 
batches. 


THE FLOW-MASTER PUMP 
WITH SPEED REDUCER 


Temperature can be regulated to the exact point 
desired. 

It will reconstruct milk from fluid to plastic constitu- 
ency to meet varying formulae. 

It will homogenize by an entirely new process. It will 
emulsify, disperse, texturize, bleach, grind in a liquid 
medium, or reconstruct. It occupies very small space 
and its first cost, operating cost and upkeep are only 
a fraction of the six machines it replaces. 


IF YOU HAVE A PUMPING PROBLEM 
The Flow-Master will handle anything that can be 
pumped. It will transfer or proportion. It has high 
vacuum — high volumetric efficiency — works on 
high or low pressure. Has constant non-pulsating 
delivery and automatic wear control. 


Send for literature Sealine 


— amp. 


TWE FLOW-MASTER KOM-BI-NATOR 








MARCO CO. Inc., Third and Church Sts., Wilmington 50, Del. 


Ec teb 
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More and more of the nation’s leading confectioners are 
using Staley’s Soy Flour as an added ingredient in their 
candies. They find it offers a desirable combination of 
advantages not found in any other candy ingredient. 
If you haven’t yet investigated this superior product, 
you will be interested in learning some of the advan- 
tages it offers you. 


Used as suggested, Staley’s modern, bland soy flour 
adds desirable flavor, improves texture, aids in the 
emulsification of fats, and increases shelf life. It is 
rich in proteins, contains important vitamins and min- 
erals. You'll find you can increase the nutritional value 


A. E. STALEY MFG. CO. 


Industrial Sales Division, Decatur, U1. 


STALEY’S HI-FAT SOY FLOUR 
STALEY’S LO-FAT SOY FLOUR 


Canadian Representative: 
James L. Doig. 6876 Sherbrooke Street West, Montreal 28, Quebec, Canada 
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Better Fudge... 
Bigger Profits 


with Staley’s Soy Flour! 


of your candies appreciably by adding soy flour to your 
formulas. 

Staley’s Soy Flour costs little more than the cheap- 
est of other candy ingredients. By using soy flour as 
an extra ingredient, you can increase production—and 
at the same time actually decrease cost. Extensive 
tests are not necessary. Adding soy flour results in no 
loss of valuable time. 

Write us for full details regarding the use of Staley’s 
Soy Flour in candy making. We'll be glad to work with 
you and recommend the type of soy flour that best fits 
your needs, Just send us the coupon below. 


fated 
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rl A. E. Staley Mfg. Co., Dept. MC-12 ' 
i Decatur, Illinois r 
i Please send me further information on the ' 
; following uses of soy flour in candy making: - 
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a ideal for: Cream Centers, Hard Candies, Gum Drops, Taffy, Pastry Jellies, etc. 


Whether you prefer the luscious fruit of the sunny South, the whole- 
some flavor of the Golden West, or the exotic tang of far off lands, 
Dreyer skill and universality reaches out into every source. You may 
have your choice of authentic essential oils, their concentrates and 
emulsions distilled from the fresh fruit tangerine, lemon, bergamot 


lime, orange, mandarin brought to you from every corner of the globe. 


SEND FOR DREYER CATALOG “C” 


\ aye peat 
D preven, 


BOSTON HAROLD H. BLOOMFIELD ANS 
CHICAGO . WM. H. SCHUTTE CO. KANSAS CITY 
CINCINNATI . WM. G. SCHMITHORST R- ESSENTIAL OILS * AROMATIC CHEMICALS °) AND CITIES THROUGHOUT MIDDLEWEST 
DETROIT. |... . L. H. CARLSON PERFUME COMPOUNDS * FLAVORS ‘ 
PITTSBURGH. .. . . B. OSTROFF MEXICO . _ . EMILIO PAGUAGA 


LOS ANGELES ALBERT ALBEK, Inc. 
PHILADELPHIA R. PELTZ CO. PRINCIPAL CITIES IN SOUTH AMERICA 


119 WEST 19th STREET - NEW YORK 11,N. Y. 
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LABORATORIES, Lv. 


CHICAGO 6° NEW YORK 61° ANGEL 2 

















Candy Industry Will Cooperate with 
Government, Labor and Agriculture 


J xecative heads of the candy industry, comprising the 
officers and directors of the National Confectioners’ 
Association and the members of its various committees 
with the Steering Com- 
mittee of the Council on 
Candy — representing 85 
percent of this country’s 
output—gave unanimous 
approval to a “4-star 
special” program for 
operating with agricul- 
ture, labor, the wholesale- 
retail distributive mech- 
anism, and government at 
their semi-annual confer- 
ence held in Washington 
in mid-November. 


Without dissenting bal- 
lot, they agreed to work 
for greater mutuality of 
effort with agricultural 
product interests, so as to 
extend and increase the number of farm area foods used 
in candy. They were warned by Mr. Wayne Darrow, 
Washington agricultural economist and publisher of a 
national farm news service, that although neither they 
nor their products may be in politics, candy’s farm in- 
gredients are—and will be for many vears; and that 
there will be a government price support program “for 
a long time to come.” 





Mr. Harold O. Smith 


“Candy manufacturers cannot afford to overlook the 
fact that no matter what the post-war public policy will 
be, or rather, how it will work itself out, without a 
doubt the Farm Bloc will demand high price levels,” he 
said. “Politics will be the determining factor in farm 
price-making. Farm prices will be set in Washington as 
much as in the market place. 


Farm Bloc for High Prices 


“Roughly speaking, the lineup is the Farm Bloc on the 
high price side, and, on the big-volume-moderate price 
side, most responsible economists and consumer groups. 
The latter are not so well organized as the Farm Bloc, 
but the Administration apparently leans to their way of 
thinking. Neither side favors really low prices. Both 
expouse the farmer cause of a ‘fair’ price. Neither has 
the slightest intention of returning to the old, unreg- 
ulated supply and demand market. The two differ only as 
to the best method of getting profits for farmers. The 
Farm Bloc’s remedy is parity prices. The Administra- 
tion side advocates big volume at moderate prices, with 
more attention paid to parity income than to parity 
prices.” Mr. Darrow contends that “out of the current 
discussion of changes in parity, some changes will result, 
upward, not downward. The Administration may later 
ask Congress to extend certain subsidies. Whatever the 
parity level, the job of supporting farm prices the next 
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few years will be tough unless full employment and the 
food stamp plan produce the desired results. 

“The government’s promise to support farm prices for 
two years after the war will probably bring the greatest 
regimentation in agriculture ever known. For both con- 
fectioners and farmers, full employment and a high na- 
tional income offer the best prospect for prosperity. But 








N.C.A, Annual Meeting—June, 1946 

The industry, for the first time since 1942, will stage 
a trade exposition in conjunction with N.C.A.’s annual 
meeting in Chicago and through the last week in 
June, 1946. Both the convention and the exposition will 
be at the Stevens Hotel. Actually, the exposition will 
afford the candy manufacturers their first opportunity 
in five years to see modern machinery and related ex- 
hibits comprehensively exhibited under one roof, as the 
1942 show reflected the fast-growing preoccupation of 
both equipment and candy manufacturers with partici- 
pation in the war effort. The manufacturers thus em- 
phasized their faith in the “long-haul” candy outlook, 
moreover, in the face of the news from Mr. Earl B. Wil- 
son, director, Sugar Branch, USDA, that the sugar sit- 
uation will touch bottom in December, 1945, and the two 
next months, and that this country’s sugar stocks will 
be 1 million tons less on January 1, 1946, than a year 
before. 








whether there is much or little unemployment, the gov- 
ernment is committed to keeping farm prices high, and 
the Farm Bloc may put them still higher. Any way you 
look at it,” Mr. Darrow summarized, “the prospect is 
for a continuation of high farm prices.” 

Philip P. Gott, president of NCA, avows that the in- 
dustry’s intention of greatly increasing the income of 
American farmers by cooperating with agricultural lead- 
ers and by research, designed to enlarge both the volume 
and the variety of food products utilized in manufactur- 
ing candy, is outstanding. “The industry already is buy- 
ing raw products from the farmers to the extent of $300.- 
000,000 annually”, Mr. Gott proclaimed. 


Approve Better Labor Relations 

Directors of the Association also approved: improve- 
ment and strengthening of the industry’s relationship 
with both government and labor; redoubling promotion 
through expanded sales and advertising programs; and 
adoption of new merchandising techniques to cope with 
present and predicted trade conditions. 

The industry’s plan to cooperate with government 
through the National Confectioner’s Association was 
characterized by the installation of Harold O. Smith, Jr. 
as manager of the Association’s newly opened office in 
Washington as evidence of the manufacturers’ determ- 
ination to give federal agencies all possible cooperation. 

Candy wholesalers and manufacturers have inaugurated 


(Continued on page 45) 
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National Candy Wholesaer’s Association 
Formed at Washington Meeting 


U7 Rolecatere of confectionery as delegates represent- 
ing more than half of the United States met at the 
Statler Hotel, Washington, D. C., November 17 and 18, 
and formed the National Candy Wholesalers Association. 
Inc. Harry W. Loock, Baltimore, Md., was named Chair- 
man of the Board of Directors and will serve as Executive 
head of the group until the first national convention to 
be held in the Spring of 1946 at which time a president 
will be elected. A Consitution and By-Laws were adopted 
providing for two representatives from each of twelve 
regions to be elected on 
a board of Directors, plus 
five directors-at-large, the 
latter to insure adequate 
representation of all areas 
and classes of member- 
ship. 


Half of the directors 
are to be elected at once, 
with the other half at the 
first annual meeting. 
Seven regional directors 
were named at the Wash- 
ington meeting, as fol- 
lows: Region One (New 
England States) William 
Neporent, Capital Candy 
Co., Hartford, Conn.; 
Region Two (New York- 
New Jersey) Elmer Kreher, Kraher and Shoemaker, 
Buffalo, N. Y.; Region Three (Pennsylvania and Ohio) 
John Casani, John Casani Co., Philadelphia, Pa.; 
Region .Four (Potomac States) Harry W. Loock 
McDowell-Pyle Co.; Baltimore, Md.; Region Six (South 
Central) Evans George, Evans George Co., Monroe, 
La.; Region Ten ‘North Central) H. J. Herrick, Sweet- 
heart Candy Co., Bismark, North Dakota; Region 
Twelve (Midwest) L. C. Parman, Chicago, Ill. 


The Vacancies in Regions Five, Seven, Eight, Nine, 
and Eleven will be filled by the present members of the 
Board of Directors at an early date. Five directors at 
large have been named, as follows: A. Applebaum, New 
York City, representing that Metropolitan Area; Jos. 
L. Kantor, Broudy-Kantor Co., Norfolk, Va. (whole- 
sale tobacco); Joseph Bianco, B and G Candy Co., De- 
troit Mich.; J. Roger Ozmon, Allen, Son and Co., Balti- 
more Md. and John Potts, Potts Brothers, Mount Carmel, 
Pa. 

C. M. McMillan, Atlanta, Ga., association executive, 
has been secured on a loan basis for 30 to 60 days to set 
up the machinery for the operation of the association 
pending the employment of a permanent executive sec- 
retary. Headquarters for the new Association will be in 
Washington, D. C., with temporary offices at Suite 510, 
1317 F Street, N. W. 


Three immediate obectives have been set, as follows: 
(1) To secure from the Federal Trade Commission a set 
of fair trade practice rules for the wholesale confection- 





Mr. H. W. Loock 


for December, 1945 


ery industry: (2) to cooperate with the National Con- 
fectioners Association in its program of jobber mer- 
chandising training; (3) to give the wholesale confec- 
tionery industry Washington representation for the pro- 
tection of the interests of this industry. 

An equitable dues schedule has been established and 
the Association received its first members at the Wash- 
ington meeting prior to election of the directors. Honor 
for the Number One membership went to M. J. Herrick 
of Bismarck, North Dakota, who came nearly two thou- 
sand miles to assist in the formation of the group. Any 
jobber who handles confectionery at wholesale to any 
extent whatever is eligible for membership with dues 
based on his confectionery volume only. Application 
blanks will be sent to any requests mailed to the above 
address. 

Early returns of membership drive of the National 
Candy Wholesalers Association, Inc., were highly pleas- 
ing to officers of the Association as the total member- 
ship approached the 200 mark at press time, two weeks 
after the membership started. It was expected that by 
the first of the year, the charter membership would be 
close to the 500 mark, which is half of the goal set by 
the Board of Directors at its first meeting. 

In anticipation of this hearty response, Harry W. 
Loock, Baltimore. Md., Chairman of the Board, has 
called, a meeting of the Board in Washington for Fri- 
day, January 4, at the Statler Hotel to fill the remaining 
vacancies on the Board of Directors and make plans for 
the Association’s program of activity for the next few 
weeks. One board member will be named for each of 
the following regions: Region Five, comprising the 
states of North and South Carolina, Georgia, Florida 
and Alabama; Region Seven, comprising the states of 
Oklahoma and New Mexico; Region Eight, comprising 
Arizona, California, and Nevada and Utah; Region Nine, 
comprising Oregon, Washington, Idaho, Montana, and 
Wyoming: Region Eleven, comprising Colorado, 
Nebraska, Kansas and Missouri. 

The next meeting of the Board of Directors will also 
consider the matter of a set of fair trade practice rules, 
which has been set as the Number One objective of the 
Association. A conference by Acting Executive Secre- 
tary-Treasurer C. M. McMillan of Atlanta, Ga., with the 
Federal Trade Commission has already opened the way 
to direct action on the matter, and a report of this 
preliminary discussion between the Federal Trade Com- 
mission’s representative Henry Miller and Secretary 
McMillan will be given at the first Board meeting. 

In commenting on the conference with Mr. Miller, 
Mr. McMillan pointed out that he wanted to make it clear 
that the Fair Trade Practice Rules which the Association 
is endeavoring to secure has nothing to do with the so- 
called state fair trade laws, otherwise known as “price 
maintenance” laws, passed some years ago and effectuated 
by the Miller-Tydings Act. He stated that the Trade 
Practice Rules are Rules which declare certain types of 
trade practices unfair under the Federal Trade Com- 
mission Act, such as sales below cost, loss leaders, false 
advertising. etc. 
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(hicleros Keep Us Chewing 


D uring World War II, as in World War I, chewing 
gum consumption increased by leaps and bounds. 
Estimates on civilian consumption show that the average 
American chews at the rate of 100 pieces annually—which 
adds up to more than ten billion chews and according to 
army figures, our fighting men have been issued gum at 
the rate of 600,000,000 pieces annually. There were ap- 
proximately one million soldiers living on emergency or 
combat rations at any given time, and gum was included 
as an integral part of each issue of combat rations. Also 
sales in post exchanges, based on an allowance of 8,000 
five-piece-packages for each 1,000 men every 30 days, 
figured out as a monthly ration of 40 pieces per man. 

Back in 1914, the total investment in the chewing gum 
industry was a mere 10 million dollars. By 1924, it 
was $30,000,000; and Americans were spending twice 
as much money on chewing gum as on musical instru- 
ments, including pianos. Right through the dark years 
of the depression the big chewing gum companies kept 
declaring dividends, and by 1937 they had set a new all- 
time high for production—$100,000,000 worth. 

Now, something new has been added to chewing gum. 
Mr. Wellington M. Cramer, Jr., president of Gum Pro- 
ducts, Inc., of Boston, has combined two of the most 
prevalent habits of the American people and has 
blanketed the country with something hitherto unheard 
of—chewing gum cough drops. 

Mr. Wellington M. Cramer, Jr., a Boston man, came 
out of the University of Pennsylvania and set himself up 
in business as an industrial efficiency engineer. Of all 
the businesses he studied in ten years, the manufacture 
of chewing gum interested him most and he decided to 
go into it. He organized a small company, Gum Prod- 
ucts, Inc., and began to make a gum called “Yanks.” 
This found a modest market until we entered the war 
and the company began supplying quantities of it to our 
armed forces. 

Sitting on the beach at Fort Lauderdale in Florida, 
on a vacation in February, 1944, Mr. Cramer was an- 
noyed by the coughing of several people near him and 
wondered whether it wouldn't pay him to go into the 
cough drop business. 

Then he got his big idea. He was already in the chew- 
ing gum business. Why not combine it with the cough 
drop business in a product which would cover two differ- 
erent purposes—a chewing gum cough drop? 

Today the double-action chewing gum drops known as 
“Cough-lins” are sold throughout the United States. He 
is making 30,000,000 of them a month and when new 
machinery is available and sugar rationing is relaxed his 
production will increase. 

The basic ingredient of chewing gum is chicle, which 
is the sap of the zapote tree which grows only in small 
parts of southern Mexico and other Central American 
republics. The story of sweat, accidental death, murder 
and jungle perils involved in the tapping of the zapote 
tree is a spine-tingling story. 

Most of the lands of this vast territory are national 
property and, in Mexico, the government gives out con- 
cessions for the exploitation of zapote, mahogany, cedar, 
chicle and other forest products to contractors. These 
men are financed by buyers in the United States. 

Long before the rainy season begins contractors get 
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busy. They hire “chicleros,” the Spanish name for the 
workers who gather chicle, lay in large stocks of supplies 
and establish centrally located camps in the forests. 

The biggest problem is the hiring of the “chicleros.” 
The Mexican government and the purchasers of chicle 
each year fix a price per quintal of chicle (one quintal 
is 46 kilos or 101 pounds) according to its grade. 


Chewing gum cough drops receive their medicated coating in 
these revolving drums at the Gum Products Plant. 


Guatamala, Campeche and Quintana Roo chicle brings a 
higher price than Chiapas chicle. As_ the price is fixed 
the contractor cannot make a deal with the men but 
they know very well his need of them. It is an age-old 
custom of these workers to receive advance money on 
their ability to produce, and therefore the chiclero shops 
around among the contractors. The one who advances 
the most is accepted. 

The season opens with the rains. Supplies are flown 
to the central, or base camp. As the actual working 
fields lie beyond the central, the contractor has to buy 
mules with which to haul the chicle from the production 
camp to the airfield. He buys these mules on the ranches 
outside of the jungle and sends them to where they are to 
be used, which often involves a trip of several weeks to 
cover a distance that takes only 30 minutes by plane. 

The chiclero’s tools consist of two machetes or bush 
knives, one ordinary one which they use to open trails 
and clear camp sites, and the other with its point cut 
off. The chicleros say that a pointed machete vibrates 
too much when they slash the bark of the zapote tree 
for its sap. 

Then they must have 60-foot, four-ply, manila rope 
and a pair of iron climbing spurs like those used by 
telephone linemen, several small canvas sacks, a larger 
sack of canvas which looks like a wine skin and a still 
larger sack in which they store the sap when they bring 
it to their camp. All this they get on credit. 

There is a constant battle between the contractor and 
the camp boss on one side and the chicleros on the other. 
Contractor and foremen are hard boiled, to say the 
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least—tough hombres who “tote” large automatics when 
- they go around among the. workers. 

A location is selected for a camp and the chicleros 
go out in groups of 5 or 10 followed by a long string of 
mules carrying their provisions. Reaching the bank of 
a stream or river somewhere in the section allotted to 
them, they dump the bags of rice, sugar, black beans, 
coffee, etc., and the packmules turn back to the central 
tu take out other units of chicleros to other camps. Each 
group consists of a foreman and his men, plus a woman 
cook who sometimes is the wife of one of the men, but 
more often has an arrangement with the foreman. 

First they must find the zapote trees that furnish the 
sap, and these trees are scattered all over the place, often 
with considerable distance between them. The men go 
in different directions and always in pairs. Scouting for 
trees, they cut a narrow trail as they go along, and when 
they have found a favorable location they make a better 
trail back to camp. 

Next day the tapping begins. Armed with climbing 
spurs, rope, small bags and a carrying bag they set out. 
The zapote tree is from 40 to 50 feet high before it 
branches out; a straight trunk with a rough bark. Strap- 
ping on his spurs and uncoiling his rope, the chiclero is 
ready to begin to pay off the money which he received in 
advance. It will be a long time and will mean much 
work before he taps chicle which he can call his own. 


First he cuts the bark at the foot of the tree and with a 
sliver of bark he makes a small spout under which he 
hangs one of the small canvas bags. Then he slings the 
rope around the tree trunk and his own waist, securing 
the loop of the rope upwards with a rhythmic movement 
of his arms and body, and then follows another step 
with his spurs. As he ascends he slashes a straight groove 
leading down to the small collecting bag at the foot of 
the tree, and from this groove he slashes the sides of 
the tree in a fishbone pattern. He is careful that the 
grooves do not go completely through the bark and that 
they do not meet at their ends. This would kill the tree 
and take it out of production. 

A good chiclero is as agile as a monkey and shinnies 
up to the branches in an incredibly short time, slashing 
grooves as he goes. Immediately the milk white sap 
begins to trickle downwards and the chiclero goes to the 
next tree. All day long he climbs tree after tree and 
in the afternoon he returns over his route collecting the 
milky sap from each small bag into his larger carrying 
bag. Then he returns to his camp where he dumps the 
day’s harvest into his large storage bag. 

Each morning the chiclero goes to a new section as 
the trees are good for only one tapping and must be given 
a rest of eight years before they can be tapped again. 
Gradually the storage sacks fill up and it is time to boil 
the chicle, thus concentrating it. This means that large 
stacks of firewood must be prepared. Each man keeps 
his own chicle sap apart, but the boiling is a community 
affair with all the men helping each other. 


A large iron cauldron with a double bottom is set 
up on some rocks. A brisk fire is lighted and the milk 
poured into the cauldron. Taking turns. the men stir the 
liquid, which slowly thickens and turns from white to 
a delicately pink color. 

As it becomes harder and harder to move the wooden 
paddles through the thickening goo, expert eyes watch 
the density of the chicle which gradually turns to a 
dark pink. At last the men are satisfied. Outside the 
huts, they have already built square forms of sticks 
lined ‘with large leaves. Now they pour the sticky mass 
into these forms. In 24 hours it hardens into blocks 
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and then it is stacked to wait for the next mule trans- 
port to take it out to the nearest landing field. 

After a radius of about two to three miles around the 
camp has been tapped, the outfit moves to another camp- 
ing ground. The pack mules come in to shift the men. 
It rains and the trails are nothing but deep mud. Again 
camp is built, again the forest is scouted for zapote trees. 
More quintals of chicle pile up to make part of the annual 
supply of 300,000 quintals or about 15,000 tons of the 
raw chewing gum which is used in the United States. 
As the season draws to an end, the chicleros have to 
collect the little money that is left on their balance. 
There is nothing that is more dismal than an abandoned 
chiclero camp. 

The only object that is retrieved from the camp is the 
large cauldron. In a year the houses are heaps of rotting 
palm leaves and termite eaten poles, and before two 
years the undergrowth begins to heal the scar which was 
cut into the jungle. Eight years must pass before that 
part of the jungle will be disturbed again. 

You have probably never heard of William F. Semple. 
late of Mt. Vernon, Ohio. Almost 70 years ago on Decem- 
ber 28, 1869—Mr. Semple took out a patent for a “new 
and improved chewing gum.” There had been many 
chewers before. Americans had chewed the gum of the 
spruce and cherry trees, and concoctions of paraffin wax. 
In 1860 the Mexican General Santa Ana brought a piece 
of chicle up here, and a man named Thomas Adams of 
Jersey City, after trying vainly to make rubber out of it 
and to use it as a setting for false teeth, had hit on the 
idea of selling it as chewing gum. But it didn’t occur to 
him to flavor it. 

Mr. Semple’s idea was to add other suitable substances 
—such as Oris root, myrrh, licorice-root, sugar, barytes, 
charcoal, etc. His big notion was to make his gum “sub- 
serve the purpose of a dentifrice, ” but his secondary 
purpose, “to form an agreeable chewing gum,” was what 
really started the jaws of a nation champing. 

Year by year, decade by decade, the urge to chew, 
as reflected by the cold statistics, has mounted. As a 
matter of fact, so completely has the world joined us in 
chewing that gum wrappers are now printed in eighteen 
languages, including Chinese. 

To make all the chewing gum that we use and export, 
26 American manufacturing establishments employ about 
2,300 people. They use about $15,000,000 worth of 
chicle, crudex gum, sugar, corn syrup and flavoring 
each year. and thousands of dollars worth of electrical 
energy. 
®@ Stephen F. Whitman & Sons, Inc., will be award- 
ed a Centennial Certificate by Brands Names Re- 
search Foundation. The Whitman brand name has 
served the American public for over 100 years. 


@ Mrs. Julia Steven Kraft, head of Mrs. Steven’s 
Candy Kitchens, Inc., Chicago, has been giving time 
on the air for the program of the United States 
Home Finding Service in Chicago, entitled “I Want 
a Home”. 

@ Beech Nut Packaging Co., New York, will con- 
struct a food processing plant at San Jose, Cali- 
fornia. The structure will cost $800,000. 

@ The possibility of a cocoa crop Hold-up in West 
Africa, similar to that which océurred in 1938, is 
indicated in reports currently being received in 
some of the cocoa trade houses from representatives 
of the cocoa farmers who have journeyed to Lon- 
don to seek improved marketing conditions from 
the British Colonial Office. 
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Exchange Lemon Oil delivers FLA- 
VOR, CLARITY and UNIFORMITY not 
found in any other Lemon Oil. 


When you buy Lemon Oil... buy 
Exchange. 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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Carbon Dioxide Fire Protection in Candy Factories 


By C. D. SCHMOLZE 
C-0-Two Fire Equipment Company 


Fr: protection for many of the hazards in a candy 
factory-—where water is likely to damage supplies 
and finished products as irreparably as fire itself—can 
be provided effectively by car- 
bon dioxide, a gas that snuffs 
out a blaze but leaves no trace 
of. itself behind. 
suited primarily for flammable i} 
liquid and electrical hazards, 
this modern extinguishant can 
be applied against other haz- 
ards peculiar alike to large and 
small candy factories where it 
it essential to avoid water dam- 
age. A wide variety of both 
portable and fixed apparatus 
has been developed for its use. 

For small plants, where mo- 
bile equipment can be quickly 
brought to bear upon a blaze, 
portable extinguishers often 
provide adequate protection. 
Where large fires may occur, 
however, portables alone may 
be insufficient, and _ built-in 
systems, with permanently in- 
stalled cylinders of carbon di- 
oxide, may be provided to give protection right at the 
points of specific hazard. 

Portables of the hand sizes, which range in capacity 
from 2 to 20 pounds of carbon dioxide, are intended 
chiefly for small hazards and to deal with fires at their 
beginning. Wheeled extinguishers and hose units (sta- 
tionary cylinders provided with long hose normally 
kept on a reel or rack), of much greater capacity than 
hand portables, will naturally handle larger fires. Hand 
or wheeled portables, sometimes both, are generally de- 
sirable, even where built-in systems are provided. The 
portable units should be kept in places of ready access- 
ibility and within short distances of the hazards they 
are intended to safeguard. 

Built-in systems, with their permanently installed pip- 
ing and nozzles, may fulfill a two-fold purpose inasmuch 
as they can be applied both to localized hazards and to 
entire enclosed spaces. For the protection of localized 
hazards, horn-like nozzles are positioned at the ends 
of pipes reaching close to the points of particular danger. 
Where total flooding of an area may be desired, baffle- 
type nozzles, designed to diffuse the gas rapidly and 
uniformly, are mounted along the walls of the protected 
space. 

In a total-flooding system, the gas puts out fire by 
diluting the oxygen content of the normal atmosphere 
of a whole room or enclosure to a point where it will 
not support combustion. In local application, either 
by portables or by fixed systems protecting individual 
hazards, a dense cloud of carbon dioxide blankets the 
fire. 

Cooking kettles, coating and dipping machines, and 
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Banks of CO, Fire extinguishers placed at 
vital danger spots in the Plant 


roasting and winnowing devices may be guarded by 
portables or by systems providing for local application 
of the gas to the individual hazard, depending upon its 
size. Ideal protection for areas 
where sugar and other stocks 
subject to water damage are 
stored is provided by total- 
flooding systems. And, of 
course, in candy-making as in 
any other industry, carbon di- 
oxide is useful for the protec- 
tion of electrical hazards. 

The installation of a carbon 
dioxide system can be made by 
any experienced pipe fitter fol- 
lowing drawings provided by 
the manufacturer of the equip- 
ment. Manual and automatic 
controls can be incorporated 
jointly in a system, and the 
manual devices can be operated 
either locally at the cylinder 
battery or by a remote pull- 
cable control. Automatic con- 
trols for fixed systems are of 
several types, but all are actu- 
ated by heat detectors located 
over the protected areas. 

More than one hazard may be protected by a single 
system, the number of cylinders being determined by 
the volume of gas required to protect the largest an- 
ticipated hazard. 

Hand extinguishers can be supplemented with heavier 
portable units mounted on wheels or with stationary 
units connected to hose reels or hose racks. Some units 
combine two or more cylinders and the carbon dioxide 
from them is applied through a hose and wide-mouthed 
horn in the same manner as gas from a hand extin- 
guisher. Hand extinguishers come in sizes up to 20 
pounds of gas capacity. Wheeled apparatus ranges in 
size up to 100 pounds capacity. Hose units may be of 
any capacity. 

A person can push or pull a wheeled unit almost any- 
where around a factory floor or yard; the application 
of a hose unit is within the radius of its hose length. 
The greater capacity of wheeled and hose extinguishers, 
plus their easy flexibility, suits them for the protection 
of kettles, roasters and the like when the degree of such 
hazards may be too great for hand extinguishers to cope 
with alone. 

(These extinguishers were used with great success 
during the war where they proved their worth. Fire 
prevention in the candy plant is a vital problem. Dur- 
ing the past year, The Manufacturing Confectioner has 
carried several news items and articles on plants which 
burned down. Adequate fire fighting equipment located 
where it will be instantly usable with employees trained 
to handle it is the strongest fire prevention insurance 
you can have.—£ditor’s Note.) 
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HERE our ‘troubles’ begin 
but 


YOUR TROUBLES END 








N our laboratories three things 

are constantly happening: 

manufacture of all the prod- 
ucts we sell; testing of all the products we 
make; experimentation with products that 
some day may further improve your sales, 
your operation, your profits. 

“Headaches” are natural in experimental 
work. Perhaps we have more than our share. 
For we deliberately hunt for trouble from the 
time an idea is first tried in the test tube until 
the fully-developed product emerges from its 
on-the-premises trial under conditions of 
actual use. 

And then we’re still looking for trouble, 
with a system of production control checks that 
insures strict adherence to the high standards 
we have set for ourselves. 

These are the reasons why any man who 
swears by one American Food’s product can 
with full confidence order any other member 
of the “Family.” These are the reasons why 
anyone with certain ingredient troubles can 
eliminate them with this line of products that 
must be trouble-free. 


INCUCEN 
FOOD LABORATORIES, INC. 


860 ATLANTIC AVE. BROOKLYN, N. Y. 
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Nera Plans Expansion Program 


O' September 1, 1945, sales offices 
were opened in New York City 
by the Sierra Candy Company of San 
Francisco, at 100 Hudson Street. 
The company is launching a new, 
full-scale invasion of the Eastern 
market with expansion of its sales 





Mr. T. A. White 


throughout the entire Atlantic sea- 
board territory. Mr. Perry Chiper- 
noi has been placed in charge of 
Eastern Distribution as __ resident 
manager. 

President Theodore A. White of 
the Sierra company said, in com- 
menting on the opening of the New 
York offices: “Last spring, we com- 
pleted and approved plans to add 
new equipment and to streamline 
production methods throughout our 
plant which will be carried into effect 
as quickly as materials and machin- 
ery are available. These changes 
will increase our production by 40% 
and give the Sierra factory the larg- 
est candy production capacity west 
of the Missisipi. 

“During the war emergency, we 
were compelled to decline new ac- 
counts. Now we are looking to the 
future and to the easing of sugar and 
other raw material controls and are 





Packaging Sierra 

“Creme de Coffee”, 

a demi-tasse con- 

fection at the Sierra 
plant. 


preparing to take care of the in- 
creased demands of our present 
customers and to develop new ac- 
counts among enterprises started 
during the war years and in the pre- 
sent period. The opening of the 
New York office and the appointment 
of Mr. Chipernoi, a man with ex- 
perience in the distribution of qual- 
ity food and confectionery products, 
marks the first step in a program 
which my associates and I have had 
in mind for some years past.” 

Taste appeal and the distinctive 
packaging of Sierra candies has ex- 
tended its markets up and down the 
Pacific Coast and considerable dis- 


The Sierra plant lo. 
cated at San Fran- 
cisco, California. 





tances inland. This sales expansion 
was stimulated by a comprehensive 
advertising campaign which will be 
expanded nationally. 

Sierra’s “Creme de Coffee”, a 
demi-tasse confection, was introduced 
in 1940 and is already nationally 
known, and “Betty Clair” has become 
the company’s most famous brand in 
its packaged line. Latest of Sierra’s 
popularized lines is “Gold Medal”, 
an 18-ounce package retailing for 
$1.50. It is decorated in Dutch motif. 

Created for all occasion gift giv- 
ing and publicized “For the Lady of 
Your Heart”, special gift boxes of 
artistic merit as well as high quality 
candy have been readily fitted into 
their themes of sentiment. 

On the Pacific Coast and through- 
cut the West, Sierra Candy Company 
has wide distribution of its pack- 
aged goods through drug stores, to- 
bacco shops, and department stores. 
East of the Mississippi, the Sierra 
name and packages are not entirely 
unknown, and* the newly opened 
headquarters’ in New York is the 
next logical step in the company’s 
steady growth and the expansion of 
its markets. 
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Protect Profits With BURRELL BELTS 


Stop! Before you have a production breakdown, check your belts and 
replace those that are beginning to show signs of wear. You can save 
yourself headaches and production losses by using BURRELL belts at all 
times. They are designed for specific jobs. 





With an ever-increasing demand for more and more good candy, you 
can keep your production chart on the rise by guaranteeing your produc- 
tion with Burrell belts. Burrell belts are designed for all purposes. They 
wear better and last longer. 





Over 31 years of experience have given us the understanding of belting 
problems. If you are installing new equipment, let us help you choose and 
buy your belting supplies. Our salesmen are trained to have helpful ideas 
from which you can draw. Call on them when you are ready to buy belts. 





Protect your profits by using the 
As you know, the “pot of gold at ae : é 

. , was a belts listed below. As you can see, 
the foot of the rainbow” is just a 
myth. But there is a “pot of gold” 
at the foot of each Burrell] belt fig- 


uratively speaking. The use of the 


Burrell produces a belt for every 
purpose. For better performance, 
take care of the belts you have and 
protect new ones by proper installa- 


> s a better job of ‘ 4 
— an on oe hia tion and care. We'll be glad to 
production. Better production of : ; 
i bi P help you order if you give us com- 

cg s bi i ; : ; 

aay cay aes ee plete information. Call us today 
7 yee. and let us help you. 








It Is Profitable to... 
Let BURRELL belting experience and the .. . 11 BURRELL stars help you! 


* THIN-TEX CRACKLESS Glazed Belting * Iinnerwoven Conveyor Belting 


* Caramel Cutter Belts * Batch Roller Belts (patented) 
* Feed Table Belts (endless) * Cold Table Belts (endless) 
* Caramel Cutter Boards * White Glazed Enrober Belting (Double 


* CRACK-LESS Glazed Enrober Belting texture; Single texture; Aero-weight). 


* Packaging Table Belts (Treated and * V-Belts (endless) 
Untreated) 


“Buy Performance" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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What Is the Sugar Outlook? 


eT he American people are in the throes of the worst 
sugar shortage in history. This shortage has created 
havoc in the kitchen and in commercial food processing 
factories, including canneries, bakeries, confectionery 
manufacturing plants, ice cream plants, etc. . . 

“Unfortunately, the sugar shortage will continue for 
many months to come and will be especially severe during 
the next six months. The possibilities are that sugar 
rationing in some form will continue throughout 1946 
and into 1947. The current situation is due to a number 
of factors, chief of which are: 

“(a) The failure of the Government in past years to 
encourage production in the face of our loss early in the 
war of our supply from the Philippines which normally 
provided 1/7th of our sugar ®equirements. 

“(b) The greatly increased use of sugar by our armed 
forces. The American military man used up his energies 
rapidly; and sugar, as well as products containing sugar, 
were the quickest means of replenishing that energy. 


Used in Synthetic Rubber 

“(c) The equivalent of 900,000 tons of sugar was 
used in 1944 for the production of industrial alcohol 
for war purposes. Much of this went into the synthetic 
rubber program. 

“(d) The movement this year of 1,529,000 tons of 
sugar from our normal sources of supplies to foreign 
destinations.” (The above information is taken from 
Mr. Ody H. Lamborn’s discussions, “What Next on 
Sugar?”’, as it appeared in the October, 1945 issue of 
American Cookery magazine. Mr. Lamborn is president 
of Lamborn & Company, Inc., New York sugar firm.) 

Householders and industrial users should be assured 
an even break when increased supplies of sugar permit 
relaxing present restraints on the distribution of the 
only food still rationed by the United States government, 
according to the stand taken by the directors of the NCA 
as the result of a study by the organization’s sugar com- 
mittee, and recently presented to Mr. Chester Bowles, 
OPA administrator, and Mr. Clinton P. Anderson, Secre- 
tary of Agriculture. 

The industry also seeks continued import control of 
sugar and products containing sugar, and it urges main- 
tenance of rationing and price controls in the case not 
only of sugar but of other ingredients and materials 
as well until the supply approximately equals the de- 
mand. 

Nine sugar recommendations were presented to Mr. 
Bowles and Mr. Anderson during the meeting of the 
NCA Directors at Washington recently. The recom- 
mendations deal with proposed amendments providing 
for sugar adjustments for industrial users whose opera- 
tions were affected in 1941 by strikes or other catastro- 
phes, or who invested in additional productive equipment 
during that period. In this connection the Directors 
repeated the oft announced policy that, before orders 
are issued additional facts should be placed before ap- 
propriate representatives of affected industries. 

Insure Adequate Sugar Supplies 

The NCA recommended that: 

1. As emphasized by this organization as early as 
February, 1942, the government should take every pos- 
sible step to insure maintenance of adequate supplies. 
However, this recommendation made in connection with 
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war shortages, should not be interpreted as supporting 
the continuance of wartime controls after supply equals 
demand. ‘ 

2. The principle of horizontal rationing of sugar 
among industrial users be recognized as equitable and 
essential in maintaining the relative status of competitive 
industries in the postwar period. 

3. Rationing and price controls of sugar, as well as 
those for other ingredients and supplies, should be con- 
tinued until the supply approximately equals the demand, 
the date of which is impossible to forecast now due to 
lack of complete information of availible supplies at 
given periods or the extent of the demand. 

4, Without inferring support for a subsidized agri- 
cultural program, the committee urges that if subsidies 
on agricultural products used as ingredients in candy 
are cancelled or reduced, relief be granted to manufac- 
turing confectioners to cover any resulting increases in 
cost. 

5. The policy of allotting ex-quota sugar or replace- 
ment sugar to producers of sugar-containing products 
which are sold to government agencies should be con- 
tinued. 

6. Rationing of sugar to householders should be con- 
tinued until the supply of sugar warrants cancellation 
of rationing and allocation orders to both household 
and industrial users. 


7. Government agencies should recognize that unfair 
competition would result from any agreement which 
would permit Cuba to retain 500,000 tons of sugar for 
domestic consumption as contrasted with approximately 
200,000 tons. 

8. Import control of sugar and sugar-containing pro- 
ducts should be continued until supply of sugar equals 
demand. 

9. It is reported that consideration is now being given 
to the issuance of amendments affecting sugar rationing 
or allocation by authorizing revisions in sugar bases on 
account of pre-Pearl Harbor investments or post-Pearl 
Harbor changes due to enlargement of plant facilities to 
meet government requirements. 


Sugar Stocks 1,000,000 Tons Short 


United States’ sugar stocks will be one million tons 
less on January 1, 1946, than they were on January 
1, 1945. The sugar situation in this country will “touch 
bottom” in December, 1945. 

The black side of the sugar situation was thus painted 
by Mr. Earl B. Wilson, director, Sugar Branch, USDA, 
in his address to the directors and officers of the NCA 
in Washington, November 18. 

Turning to the brighter side, he predicted “very 
substantial improvement” in 1947 and declared the same 
year should: see the end of the Department’s consumer 
allocation program, “although control may run to the 
advent of the Cuban cane crop, early in 1948. 

“My first job now is to outline a sugar de-control 
program,’ Mr. Wilson told the confectionery manu- 
facturers. “We have no plan as yet; but,” continued 
Mr. Wilson, “we are going to get the opinions and sug- 
gestions of various interested industry factors.” 

“Our desire is to stabilize sugar prices until demand 
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Who gets the major benefit‘ of your vanilla flavoring— 
the kettle, \ 


— 


Aromanilla meets the need for a vanilla 
flavoring that does not fade out in the 
kettle or freezer, but carries right through 
and mellows in the finished goods. 


Aromanilla—the improved vanilla flavor- 
ing—bhelps confectioners develop the tastiness of 
their goods by offering the following sound advantages: 


STABILITY: Aromanilla, made from a Mexican Vanilla Bean base, 
combined with similar but more sturdy natural vegetable and 
fruit extractives, will not fade out. These natural extractives 
replace some of the more delicate solids of the vanilla bean 
which are known to dissipate under extreme temperatures. In 
this way, the same flavoring elements of the Mexican Vanilla 
Bean are maintained in Aromanilla in the same balanced pro- 
portions through cooking and freezing . . . and actually ripen 
and mellow in the finished goods. 

BALANCE: Skillful blending of the Aromanilla ingredients pro- 
duces a perfect balance between taste and aroma—both impor- 
tant to fine vanilla flavoring. Thus, because the Aromanilla 


Aromanilla 


Imitation Vanilla Flavor 
6 VARICK STREET NEW YORK 13, N.Y 


HELPING CUSTOMERS IMPROVE THE TASTE OF THEIR PRODUCTS SINCE 1901 


or the consumer? 


formula is in perfect balance, it blends with the other ingredi- 
ents of your recipe, bringing out that subtle insistency of bal- 
anced flavor called palate-appeal. 

ECONOMY: Since Aromanilla retains its full volume of balanced 
flavor in the mix right through cooking and freezing, and de- 
velops the full flavor of the other ingredients used with it, you 
will be able to use less flavoring. 


FREE SAMPLE 
Let Aromanilla show you what it can do to help you 
improve the palate-appeal of your products. Send for 
FREE sample and instructions for tests (enough for a 
50-pound batch of cream fondant or chocolate). 


The Aromanilla Company, Inc., Dept. BI, 6 Varick St., N. Y. C. 13. 


Please send a FREE sample of Aromanilla and instructions for tests so | 
can see whether it will improve the flavor of my products. 








A.M.C.C. Acquires New Secretary-Treasurer 


The Executive Committee of the Association of Manu- 
facturers of confectionery and Chocolate have appointed 
Mr. Harry Lustig to the 
office of Secretary and 
Treasurer. This post was 
made vacant through the 
recent passing away of 
William C. Kimberly. 

Mr. Lustig is 49 years 
old and a native New 
Yorker. Sales, sales pro- 
motion and research in 
markets occupied him for 
over 20 years—most of 
that time being spent 
with the General Electric 
Company, its subsidiaries 
and the Philco Radio Corporation. 

Prior to World War II, the Maillard Corporation had 


engaged his services on a comprehensive program in 
sales distribution. In World War II, he served with the 
War Department supervising Priority and Controlled 
Material Plan Programs. Subsequently he was trans- 
ferred to Contract Production stimulation. Since V-J 
Day he has assigned to negotiating termination settle- 
ments for the Government with some of the large manu- 
facturers in this area. 

The Executive Committee of the Association feels that 
his fresh viewpoint and experience will enable him to 
carry on the traditions and continue the program which 
its membership has developed and expanded from its in- 
ception. 


Mr. Lustig 


for December, 1945 


@ The Associated Retail Confectioners’ regional 
meeting held at the Drake Hotel in Chicago on 
November 4th, was attended by fifty of its members 
from a ‘widespread area—a fine and representative 
cross section of the membership. The meeting 
convened at 10:45 A.M., and immediately resolved 
itself into a genuine “bull session”—the liveliest 
part of which revolved about a discussion on wage 
formulas stimulated by Ira Minter of Philadelphia. 
lt is these intimate and informal “gab-fests,” states 
the A.R.C. bulletin, which really make attendance 
at the regional conferences worth while. There will 
be another of these regional one-day get-togethers 
in New York the latter part of February. The 1946 
A:R.C. Convention will be at the Drake Hotel, Chi- 
cago, June 5, 6, and 7. Concurrent dates with the 
H.C.A. Convention the weeks of June 23rd could 
not be arrnged hecuse of inadequate hotel accoma- 
dations. 


® Gum Products, Inc., of Boston, has swiing its 
entire sales and merchandising campaign on 
Cough-lin’s Chewing Gum Cough Drops behind 
a new theme—‘Buzz-Saw Throat’—to dramatize 
and quickly explain the conditions which Cough- 
lin’s can relieve, according to an announcement by 
Wellington M. Cramer, Jr., president. 


@ National Candy Company’s first of their new 
series of Bob Cat Candy Bar 24-sheet-posters are 
being shown in 40 cities throughout the Bob Cat 
territory—from the Rocky Mountains to the Ap- 
palachians, and from the Gulf of Mexico to Canada. 
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and supply are in approximate balance. The stabilization 
of sugar is absolutely essential, not only to the con- 
fectionery industry,” Mr. Wilson, said, “but also to 
many others. Our program will seek to arrive at that 
goal. We will try to evolve a plan which will fit as 
closely as possible the needs of the producers, the re- 
finers, and the users.” 

Mr. Ody H. Lamborn has summed up prospects for 
1946 and 1947 in the article, “What’s Next on Sugar?”. 
quoted earlier in this article. He says: 

The over-all picture for 1946 will largely depend upon 
two factors: 

(a) the size of the Cuban crop, and, (b) the amount 
of the United States allocations from its normal sources 
of supply to foreign destinations. 

As to point (a), sugar-growing conditions in Cuba 
were very grave until July when the drought was broken. 

The latest information is that Cuba expects the 1946 
crop to be substantially larger than the last crop— 
possibly 600,000 tons. 

As to point (b), no one can tell now what the Gov- 
ernment may do about fereign allocations. (At the 
recent Washington Meeting of the NCA, Mr. Wilson of 
the USDA said that no more Allied sugar will be sup- 
plied this year to Russia, but some will be furnished 
England, Norway, France, Italy, Greece and UNRRA.) 

It is reasonable to assume that every effort will be 
made to increase materially the beet production of 1946, 
according to Mr. Lamborn, which, of course, will, in the 
main, not be harvested until October of that year. As- 
suming that weather conditions are favorable, it is 
possible that there will be a beet crop in 1946 of 1,500,- 
000 tons, which would be about normal. 

It is anticipated, he continued, that in 1946, Puerto 
Rico, Hawaii and Continental cane areas should produce 
almost normal or normal crops. As will be seen, there 
are many imponderables in the situation for 1946 and 
it is impossible to make any definite predictions. Never- 
theless, it may be assumed that, although 1946 should 
present a better sugar picture than that currently exist- 
ing, the year will not, on the whole, produce enough 
sugar to eliminate the shortage. In 1946, the people will 
not get all the sugar they need or want, and the in- 
dustrial user will have no plan on a continuance of 
rationing through the year. 


British End Zoning Schemes 


The British Minister of Food has announced the term- 
ination of a first group of food product zoning and the 
prospects of a similar relaxation in relation to a very 
large further group of food products immediately, condi- 
tions permitting. 

Zoning was adopted early in the war years where the 
shortages of man power, vechicle, fuel and rubber dic- 
tated such a policy and was gradually extended to 
cover nearly every product in general use. Under the 
system, the country was divided into zones with a stated 
production and population capacity, the production being 
related to the consuming population. Where the two 
compared narrowly, little import of the products involved, 
was permitted from outside zones; and in other instances, 
excessive output in a zone resulted in export from that 
zone to adjoining zones. Conversely, under production 
in a zone resulted in the product concerned being im- 
ported into that zone. 


The result of this policy was that certain products, 
manufactured in the South of England, were consumed 
almost entirely in that area or in the London market. 
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They were never seen in the North of England or Scot- 
land which had to “make do” with the types or brands 
of goods manufactured in their own areas. 

The news that‘ zoning will end, as from March 2nd 
next, in a wide variety of products, is therefore the first 
step towards a general resumption of prewar marketing 
in British food policy. The goods now freed from con- 
trol include: chocolates and confectionery, cocoa and 
drinking chocolate, breakfast cereals, flour, cereal fillers, 
cider, sausages, and open packed meats. This still leaves 
a very great and important section of the food industry 
still controlled: bacon, butter, cheese, sugar, tea, marga- 
rine, cooking fats, eggs. coffee, dried fruits, canned 
meat, fish, fruit, vegetables, rice, condensed milk, milk 
powders, starch, etc.. with the promise that here too zon- 
ing control will be relaxed at the earliest possible date. 


Evidence of the value of these schemes has been given 
in the announcement that they, and the sector schemes 
which have operated along with them, have saved the 
nation no less than 300,000,000 ton-miles per year, over 
the years when that necessity was most evident. In the 
confectionery industry the zoning schemes operating in 
four main zones, each practically self supporting, saved 
35,000,000 ton-miles per year. The fuel saved by the 
milk, bread, groceries, provisions, beer, biscuits, and 
general retail trade schemes of zoning has been estimated 
at roughly 46,000,000 gallons of petrol per annum. 


J. H. Reddy New Council on Candy Chairman 
Succeeding Ted Stempfel 


J. H. Reddy, director of advertising and merchandis- 
ing, New England Confectionery Co., and vice-president 
of Lovell & Covel, both of 
Cambridge, Mass., has 
been named chairman of 
the Council’s steering 
committee. He has 
worked as New England 
district campaign man- 
ager of the Council since 
its founding and has been 
a leader in promoting the 
industry’s interests. 

Ted Stem pfel, who 
since its inception in 
1942, has spear-headed 
the Council’s- drive to es- 
tablish confectionery’s 
place rightly in the gen- 
eral mind—and to keep it 
there—turned in his res- 
ignation to devote full 
time to his position of 
vice-president of E. J. 
Brach & Sons, Chicago. 
In his resignation speech, he traced the evolution and 
success of the industry's work and urged the continued 
need for keeping it going full-tilt. 


H. C. Godfrey Former Bunte 
Brothers Executive, Dies 


The candy industry lost one of its oldest and best 
known members when H. C. Godfrey passed away at the 
age of 70 recently. For years, he was a familiar figure 
to candy buyers throughout the.country. Mr. Godfrey 
was with Bunte Brothers for 24 years and for several 
years was General Sales Manager of the company. He 
retired from active service in 1936. 





John H. Reddy 


New England Confectionery 
Co., Cambridge, Mass. 
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"Are you planning 
By 70 orpand your Une: 


You will want to know about the new Soyco. 

























Soyco is an ideal whipping agent in nougat bars, marshmallow 
bars, hand rolls, starch-run creams, mint patties . . . and the other 
kinds of candies you are planning to add to your line. 





Yet Soyco costs you far less than egg albumen. 


You can depend upon Soyco to give your candies good 
texture. And candies made with Soyco have longer 
shelf life. 


You get all these advantages with this new, 
improved, Soy Albumin Soyco, too: 


The new improved Soyco whips up to a 
é greater increased volume in syrup, thereby 


helping to keep costs down—quality up! 





The new improved Soyco has greater stabil- 
ity. The bubble structure is smaller, which 
makes it about twice as stable as before! 
The new improved Soyco is whiter in color 
and considerably higher in protein. 


.) The new improved Soyco is almost completely nonhygro- 





scopic. And this resistance to humidity means far Jess 
trouble, far better results! 





The new improved Soyco is reliably uniform—it’s lab- 
oratory-tested before delivery. And it costs no more than 





before! 
Follow the lead of scores of plants which Free—write for your new Soyco formula 
have proved by regular use—that Soyco folder. Place your order through our main 
costs less to buy—costs less to use! office, right now! 
; Hy Ison nl roddcls 
THE NEW IMPROVED SOYCO & W150, Ci 


DIVISION OF THE BORDEN COMPANY 
> 350 Madison Avenue * New York 17, New York 
Canada Distributor: H. Lawton & Co., Toronto 


‘WS not yust better— 
hs Five Ways better!” 


an 


ale 
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Yes, there’s more than meets the eye 
in the above photograph of the Stange 
Color Research Laboratory. Here, 
under the supervision of expert color 
technicians, constant laboratory con- 
trol is maintained at all times on all 
color batches going through the Stange 
plant. Here food, candy and beverage 
manufacturers will find research fa- 
cilities to assist them in working out 
their own individual color problems. 
The Stange food coloring plant is 
modern in every respect, in equip- 


ment, apparatus and personnel. 


more than the eye can see... 





Stange has manufactured food colors 
for over 25 years, with constant im- 
provement in technique and equip- 
ment, until the Stange color depart- 
ment is a precision production lab- 


oratory. 


So—to be on the safe side— get 
Stange Peacock Brand Certified food 
colors from your nearby jobber or 
supply house. And remember—if you 
have a color problem, the Stange 
research staff pictured above will 


gladly give you all the help you need. 


Peacock Brand Certified Food Colors 








Since ate 1877 
Quality Supplies 
for 


Candy Craftsmen 


importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 














Read 


The Manufacturing 
Confectioner 


Monthly, up-to-date, informa- 
tion for the candy maker. 
2 yrs. $5.00 — 1 yr. $3.00 
Write: 
The Manufacturing 
Confectioner 
400 W. Madison St., Chicago 6. Ill. 





Gauze oe N ME F-R 


Satin and Novelty 
‘ects 


Ribbonzene 


and 
Patriotic Ribbons 


"Where Quality 
Merchandise 
Costs No More"' 














We KXO-KO-K, the perfect toasted 
Marshmallow Topping - dy Van Bredé 


It is also being used for dusting in slab work of 
peanut bars in place of and in conjunction with sugar. 


Write for Samples and Prices. 


VAN BRODE MILLING CO. 


Clinton, Massachusetts 


Puffed Wheat 
Puffed Rice 
Ri-Ko 
Rice Fakes 


Toasted Corn 
Flakes 
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TECHNICAL LITERATURE DIGEST 


The Orchid That Flavors Our Foods 


Waldemar Schweishmer, Spice Mill, Vol. 68, No. 7 
(1945)--This is a general article on vanilla, superfi- 
cially covering the discovery and processing of vanilla 
beans. Use of vanilla in medicine and allergy (Vanilla 
itch) is mentioned. 


Apple Sirup by Ion Exchange Process 


R. E. Buck and H. H. Mottern, Ind. & Eng. Chem., 
Vol. 37, No. 7 (1945)—Removing most of the malic acid 
from apple juice by anion adsorption avoids bitter after- 
taste of calcium malate formed by liming original juice 
by preparing the sirup. Anion adsorption also removes 
arsenic from spray residue. Lead is almost completely 
removed in the final step of liming. Three methods of 
treatment have been tested. From the flavor standpoint, 
the simplest treatment with a single anion exchanger 
is most practical. It removes about 80 to 90 percent 
of the acid and produces a palatable sirup with little 
flavor other than sweetness. 


Kinetics of Sucrose Crystallization 
(Mechanism of Reaction) 


Andrew Van Hook, Ind. & Eng. Chem., Vol. 37, No. 
& (1945)—Frequently, it is assumed that a physical pro- 
cess (diffusion or viscosity) is the rate-determining step 
in the crystallization of sucrose from ordinary sirups. 
Several workers have indicated that this is not neces- 
sarily so, but that a homogeneous and interfacial (chem- 
ical) reaction may be the primary kinetic step. These 
works are reviewed and supplemented with stirring and 
colloid addition experiments. Confirmed conclusion is 
that a homogeneous surface reaction is the rate-deter- 
mining one. 





Peanut Protein Hydrates (Preparation and Properties) 


R. S. Burnett, Ind. & Eng. Chem., Vol. 37, No. 9 
(1945)——Peanut protein hydrates are described which 
are capable of binding increasing amounts of water, 
from 38 to about 70% by weight of the sol as the pH 
value of the system is increased from 4.5 to 9.0. The 
protein hydrates are tacky, and, at pH values near neu- 
trality, have viscosity characteristics which make them 
suitable for use as adhesives, provided the protein used 
is isolated from the meal with a minimum of alteration 
by heat or alkali. 


Effect of Spices and Flavoring Materials 
On Growth of Yeasts 


Arthur H. Webb and Fred W. Tanner, Food Research, 
Vol. 10, No. 4 (1945)—Spice oils, because of greater 
concentrations of active principle, were more direct in 
disinfectant action than whole or ground spices. Yeasts 
demonstrated adaptative responses to spice disinfectants. 
Spices are effective inhibitors of yeast growth under some 
conditions, but yeasts can readily adapt themselves to 
low concentrations of spices and oils and in some in- 
stances appear to be stimulated by them. 


Synthetic Materials for the Flavor Trade 


Morris B. Jacobs, Amer. Perfumer, Vol. 47, No. 6 
(1945)-—The synthetics employed as components of fla- 
vors are described. The larger number of synthetics 
available offer the means of developing new and better 
products. 
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Emulsion Flavors Important in Flavor Trade 


Morris B. Jacobs, Amer. Perfumer, Vol. 47, No. 7 
(1945)-—The advantages and disadvantages of emulsion 
flavors are given together with methods of preparing 
emulsions. The various types of emulsifiers are listed. 


Flavor Powders, Pastes and Tablets 


Morris B. Jacobs, Amer. Perfumer, Vol. 47, No. 8° 
(1945).-The preparation of these products is described 
and disadvantages and advantages are listed. 


Solvents for the Flavor Industry 


Morris B, Jacobs, Amer. Perjumer, Vol. 47, No. 9 
(1945)-—The importance of solvents in flavors is not 
merely that of a diluent; solvents play an important role 
in determining the character of the flavor. Water and 
ethyl alcohol are discussed as solvents. 


18 Mistakes in the Use of Lecithin (Part 1) 


L. Russell Cook, Food Indust., Vol. 17, No. 7 (1945) 
—After briefly considering the factors governing the 
effect of lecithin upon surface and interfacial tension 
reduction, the author lists mistakes in using lecithin. Of 
interest to candy manufacturers are the three mistakes 
mentioned, viz., (1) overuse, (2) addition of lecithin 
at the wrong time during chocolate manufacture, and 
(3) lack of understanding by the manufacturer of 
chocolate coated ice cream bars, novelties, and bars, 
products permitting introduction of excessive moisture 
causing a thickening of the chocolate and subsequently 
an improperly enrobed piece. Other mistakes apply to 
the sirup and bakery industries. 


18 Mistakes in the Use of Lecithin (Part 1) 

L. Russell Cook, Food Indust., Vol. 17, No. 8 (1945) 
—Storage of lecithin is safe at temperatures of 70 to 
100 degrees F. Mistakes in regard to the use of lecithin 
in fatty foods, peanut butter and ice cream products 
are listed. A valuable chart gives directions for using 
lecithin in many products and lists the effects on the 
characteristics of the product. 


Starch Sponge—A Promising New Ingredient 

G. E. Hilbert, M. M. MacMasters, Mary J. Cox, C. 
W. Bice, Margaret Hedges, Velma L. Getz, Food Indust., 
Vol. 17, No. 8 (1945) The Northern Regional Research 
Laboratory, U. S. D. A., has developed a new ingre- 
dient of possible interest to confectioners. Methods of 
preparation and formulas for confections are included. 


How Orange Products Are Made 
From Juice, Pulp and Peel 


C. R. Havighorst, Food Indust., Vol. 17, No. 9 (1945) 
—This is a story and description of the California Fruit 
Growers Exchange. Citrus juice extraction and concen- 
tration and pectin manufacture are described and aug- 
mented by flow-diagrams. 


British Beet Sugar, Part 2 


Food Manufacture, Vol. 20, No. 6 (1945)—A brief 
description of the processes used at a Scottish factory 
is given. 

Determination of Glucose, Galactose and 
Lactose in Their Mixtures 

G. A. Ramsdell, Jour. of Dairy Science, Vol. 28, No. 9 
(1945)—A method for determining these sugars in 
hydrolyzed lactose sirups is outlined. 
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TENS UINDUSTRY’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert. are exclusive features of THE MANUFACTURING CONFECTIONER. 


Miscellaneous, Bars, Packages, Etc. 


CODE 12A45 
Caramel Nut Bar—1!2 ozs.—5c 


(Purchased in a railroad depot 
Chicago, III.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine printed in yellow 
and orange. Inside wax wrapper. 

Color: Fair. 

Texture: Tough. 

Taste: Fair. 

Remarks: Not up to standard of 
good carmel bars on the market. 

Bar is in the taffy class, not cara- 

mel. 


CODE 12B45 
Chocolate Coated Peanut and 
Raisin Bar—1% ozs.—5c 
(Purchased in a grocery store, 
Chicago, IIl.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Cellulose, printed in laven- 
der, white and red. 

Coating: Light. 
Color: Good. 
Gloss: Fair. 
Taste: Fair. 

Peanuts: Good. 

Raisins: Good. 

Remarks: Coating is not up to the 
standard used on good 5c bars. 





CODE 12C45 


Sugar Coated Peanuts 
—1% ozs.—10c 
(Purchased in a railroad depot, 
Chicago, III.) 

Appearance of Package: Fair. 
Size: Small, for a 10c seller, 
Wrapper: Chip board tray used. Plain 
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cellulose wrapper, printed clip on 
one end. 

Sugar Coating: 
Texture: Good. 
Color: Poor. 

Peanuts: Only partly covered, also 
were soft and not roasted enough. 

Remarks: Package is highly priced at 
10c. Suggest manufacturing and 
roast on peanuts be checked up as 
these sugar coated peanuts were not 
up to standard. 





CODE 12D45 

Assorted Jellies—5 ozs.—25c 

(Purchased in a department store in 
Tacoma, Washington) 

Appearance of Package: Good. 
Wrapper: Printed cellulose. 
Contents: 10 pieces of sugared gum 

drops on a board tray. 
Colors: Good. 
Texture: Good. 
Flavors: Good. 
Sugaring: Good. 
Remarks: A well made gum drop and 





good eating. Package is highly 
priced at 25c for 5 ozs. 
CODE 12E45 
Assorted Panned Goods 


—about 4 ozs.—10c 
(Purchased in a chain store, N.Y.C.) 
Appearance of Package: Fair. Cellu- 

lose bag, no printing. 

Contents: 

Rough Panned Peanuts: 
Panning: Good. 
Colors: Poor. 
Finish: Fair. 
Peanuts: Good. 

Jordan Almonds: 
Coating: Too thick. 

Cream Filbert: 


Coating: Hard and too thick. 
Filbert: Soft, not good eating. 
Panned Hard Candy: Fair. 
Remarks: We have examined far su- 
perior candy of this type at 39c the 
pound. 


CODE 12F45 


Assorted Jordan Almonds 
—about 4 ozs.—25c 
(Purchased in a chain store, N.Y.C.) 
Appearance of Package: Fair. Cellu- 
lose bag, no printing. , 

Colors: Good. 

Panning: Good. 

Finish: Fair. 

Flavors: Could not taste any flavor. 

Almonds: Soft. 

Remarks: A very poorly made Jordan 
Almond and very hard to eat. Coat- 
ing entirely too thick. 


CODE 12G45 


Assorted Chocolate Panned 
Pieces—1 lb.—40c 
(Purchased in a chain store, N.Y.C.) 

Sold in Bulk 

Coating: Good. 

Panning: Good. 

Finish: Good. 

Raisins & Peanuts: Good. 

Remarks: One of the best panned 
raisin and peanuts that the Clinic 
has examined this year. 





CODE 12H45 
Assorted Panned Peanuts 
—1 lb.—50c 
Purchased in a cigar store, 
San Francisco, Calif.) 
Appearance of Package: Fair. 
Wrapper: Cellulose bag, printed pa- 
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The Finest Jelly Candies 


They're tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They're ideal for “bulk packing” and 
equally at home in the finest fancy packs. 

Give anyone a piece of Exchange Pectin Jelly Candy and 
he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for “sanding” 
in a few hours. Cuts production cost. Packs easily in bulk. 

With Exchange perfected formulas, you can be sure of a 
good batch every time and good profits. 


CITRUS PECTIN 





CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 
189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 





per clip on top. 

Assorted Rough Panned Peanuts: 

Colors: Bad. 
Panning: Good. 
Peanuts: Fair, Partly soft. 

Chocolate Panned Peanuts: 

Coating: Fair. 
Panning: Fair. 
Finish: Dull. 
Peanuts: Rancid. 

Remarks: Suggest these rough panned 
peanuts be improved or left out of 
the assortment as they are a very 
poor eating confection. 

Suggest chocolate coated peanuts 
be checked up and the panning be 
improved. 

CODE 12145 
Coffee Flavored Jordan Almonds 
—1 lb.—$1.25 

(Purchased in a Candy Store, N.Y.C.) 

Sold in Bulk 

Panning: Very good. 

Color: Good. 

Finish: Good. 

Flavor: Good. 

Almonds: Good. 

Remarks: The best coffee Jordan Al- 
mond that the Clinic has examined 
this year. Well made and good eat- 
ing. 

CODE 12J45 
Chocolate Coated Coconut Cereal 
and Raisin Bar—1% ozs.—5c 
(Purchased in a railroad depot, 
Chicago, IIl.) 

Appearance of Bar: Good. 

Size: Small. 
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Wrapper: Glassine, printed in orange, 
blue and lavender. 

Coating: Dark. 

Coler: Cood. 

Gloss: Fair. 

Taste: Fair. 

Center: 
Color: Good. 
Texture: Tough 
Taste: Fair. 

Remarks: Coating not up to the stand- 
ard used on good 5c bars. 

Center is too dry and_ tough. 
Lacked a good taste. Suggest 
center be checked. We think that 
there is too much cereal used, 
causing center to be dry and hard. 





CODE 12K45 
Caramel Sucker—1 2 ozs.—5c 
(Purchased in a railroad depot, 
Chicago, Il.) 
Appearance of Piece: Good. 
Size: Good. 
Wrapper: Wax paper, 
orange, yellow and blue. 
Sucker: 
Color: Too dark. 
Texture: Good 
‘Flavor: Fair. 
Remarks: Sucker is more like a piece 
of cheap taffy than a caramel; 
lacked a caramel taste. 


CODE 12L45 
Licorice Twist—2 ozs.—5c 
(Purchased in a grocery store, 
Chicago, III.) 
Appearance of Package: Good. 
Size: Good. 


printed in 





Wrapper: Cellulose, printed in white 

Color: Good. 

Finish: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best Licorice piece of 
this kind that the Clinic has ex- 
amined this year. 


CODE 12M45 


Chocolate Coated Peanut Raisin 
and Cereal Bar—1% ozs.—5c 
(Purchased in a theatre lobby, 

Chicago, III.) 
Appearance of Bar: Good. 
Size: Small. 
Wrapper: Glassine printed in brown 
and pink. 
Coating: Dark. 
Color: Good. 
Gloss: None. 
Taste: Very cheap. 
Center: 

Color: Good. 

Texture: Fair. 

Taste: Rancid. 

Remarks: Suggest the cereal be left 
out of the center. Not a good eat- 
ing bar and lacked quality. 





CODE 12N45 
Chocolate Coated Raisin, Peanut 
& Fig. Bar—1% ozs.—5c 
(Purchased in a railroad station, 
Chicago, Ill.) 

Appearance of Bar: Good. 
Size: Small. 
Wrapper: Glassine, printed in orange, 
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CODE 12AA45 
Assorted Chocolates 
—1 lb.—No price stated 


yellow and blue. 
Coating: Dark. 


Vanilla Caramel: Tough and very 
sticky. 
Chocolate Fudge: Hard and lacked 


flavor. 
Assortment: Too small. 
Remarks: Quality of candy is poor. 


(Purchased—Cincinnati) 


Color: Fair. 
Gloss: None. 
Texture: Good. 
. » . 
Taste: Poor. Appearance of Package: Good. 5 Sewer 4 
ae _ ae 4 ream centers need checking up as 
Remarks: Bar lacked flavor and coat Box: One layer type, orange and der ‘aude ‘a " ew gee H ety Car: 
ing was of the cheapest kind; not white, gold embossed through if tn | ‘ ot oo “ “9 
. is naticner , - mel formula also needs checking 
a good eating bar. center name in black seal. Outside ; ‘ ; — 
: . : é p up. Quality of coatings was fair. 
wrapper of white tissue tied with ber 7 oe = 
P Quality of the candy is in the 50c 
grass ribbon, gold seals on cy sd lta ; 
class. The Clinic has examined 
better chocolates at 50c the pound. 


white 





CODE 12Z45 ends and center. 
Appearance of Box on Opening: Good. 
Assorted Nougat Kisses Number of Pieces: 24 dark coated, 13 
—1 lb.— 50c light coated. 1 Gum drop. CODE 12BB45 
tings: Dark and light. 
(Sent in for Analysis No. 4454) a og Good. ’ Assorted Hand Rolled Chocolates 
Gloss: Good. —no price stated 
Appearance of Package: Good. Strings: Fair. (Purchased in Salt Lake City, Utah) 
Box: White, printed in green, tied Taste: Fair. Appearance of Package: Good. 
with white grass ribbon, full tele- Dark Coated Centers: Box: One layer type, buff colored 
White Cream: Off taste. paper name and design embossed 
Vanilla Nut Cream: Fair. in gold, tied with a rose tassel 
: cord. Outside wrapper of white 
tissue paper, tied with white grass 
seals on ends and 


Pink Cream: Rank flavor 
Sponge Stick: Good. 
Vanilla Marshmallow: Fair. 
Buttercream: Fair. 

Nut Chew: Fair. 

Light Coated Centers: 
Vanilla Cream: Fair. 
Pink Cream: Could 

flavor. 
Cordial Cherry: Good. 
Peppermint Cream: Fair 


scope. 
gold 


Appearance of Box on Opening: Fair. 

Colors: Good. 

Texture: Good. 
i Flavors: Good. 

Remarks: One of the best samples of 
kisses of this kind that the Clinic 
has examined this year. 

| Suggest more molasses be added 
i to the molasses kiss as its flavor 
Was very weak. 
Slightly high priced at 
pound. 


ribbon, 


middle. 
Appearance of Box on Opening: Good. 
coated, 


Number of Pieces: 12 light 
12 dark coated. 

Coatings: Light and dark. 
Colors: Good. 
Gloss: Good. 
Strings: Good. 





not identify 


50c_ the 
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MERR 
GERISIMAS 


LRLLESSLE MN ESE EI. 


Fer 60 Bears, Curders has 


offered its warmest Christ- 


| 


| mas and New ear Greet- | 


| ings to Candy Mannfactur- 
| ers, and pledged for the 
coming year its best efforts 
to help bring tha Judustry 


success thraugh improved | 


flavors. 


our customers for their pa- 


tiente and cooperation dur~ | 
ing the war period when we | 


could not maintain our full 
standard of service. 


Established 1885 
George 


Lueders 
& Co. 


427-29 Washington St. 
New York 13 


CHICAGO, 510 N. Dearborn Street 
| SAN FRANCISCO, 56 Main Street 
' 
| 


MONTREAL, CAN., 36! Place Royale 
Repr. in Philadelphia and St. Louis 
Los Angeles and Toronto 


We are indeed grateful to | 
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Taste: Dark: Good. Assortment: Good. 


Light: Fair. Remarks: Suggest a good bitter 
Light Coated Centers: chocolate be used in the cream and 
Chocolate Nut Fudge: Fair. Lack- fudge center as these pieces lacked 
ed a good chocolate flavor. flavor. 
Fruit and Nut Cream: Lacked Suggest a good vanilla extract 
flavor. be used in the cream centers and 
Pecan Cluster: Good. better quality flavor be used in the 
Nut Nougat: Good. pink cream center. 
Dark Nut Cream: Lacked flavor. Package is in the 80c class. 
Dark Coated Centers: —— 
Nut Caramel: Good. CODE 12W45 
Almond Cluster: Good. ‘ 
Pink Cream: Could not identify Chocolate Covered Cherries 
rea ; —1 Ib.—$1.00 
Coconut Flavored Cream: Good. (Purchased in a theatre lobby, 
Orange Cream: Good. Chicago, III.) 
Nut Cream: Good. Appearance of Package: Cheap look- 
Mint Cream: Good. ing, for a dollar package. 


THERE IS NO SUBSTITUTE 
FOR QUALITY! 


Only uniform, controlled 
quality can survive the acid 
test of public opinion . . . and 
continue in favor. 


For more than a quarter of 

a century, NULOMOLINE 

. the standardized invert 

sugar... has provided 
“QUALITY CONTROL” for 

package, bulk, penny goods and bars. 


TO PROTECT AND PRESERVE 


USE 


to make candies that look fresh ... taste fresh... and 
remain fresh . . . until they are sold and consumed. 


« 
NULOMOLINE SERVICE is at your service! 


THE NULOMOLINE COMPANY 
Manufacturers of Nulomoline 
STANDARDIZED INVERT SUGAR AND SYRUPS 

120 Wall Street, New York 5, N. Y. 


330 East N. Water St. 751 Terminal St. 
Chicago 11, Illinois Los Angeles 21, Calif. 





NULOMOLINE LIMITED: 1410 Stanley St., Montreal 2, Canada 





page 37 











Box: Two layer, folding type. Print- 
ed red and blue. One end had 
cluster of printed red cherries. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 24 

Coating: Dark. 

Color: Good. 
Gloss: Fair. 
Strings: Very poor. 
Taste: Fair. 

Center: 

Color: Good. 
Texture: Tough. 
Flavor: Fair. 
Cherry: Dry. 

Remarks: This box of cherries is in 
the 49c class; before the war, the 
29c class. 

Cheap coating for one dollar 
candies, cream in centers was tough, 
cherries were dry. 

Suggest cream in center be check- 
ed up, also cherries as they were 
very dry. Very cheap box for a 
one dollar seller. 


CODE 12X45 
Assorted Chocolates—1 lb.—$1.50 
Sent in for Analysis No. 4456 
Appearance of Package: See Remarks. 
Box: White embossed paper, two 
layer, full telescope type, tied with 
gold tassel cord. Cellulose wrap- 
per. 
Appearance of Box on Opening: Bad. 
Number of Pieces: 16 Milk coated; 
21 dark coated. 
Coatings: Milk and dark. 
Colors: Good. 


Gloss: Good. 
Strings: Good. ‘ 
Taste: Good—See Remarks, 
Milk Chocolate Coated Centers: 
Almond clusters: Good. 
Filbert cluster: Good. 
Pecan cluster: Good. 
Nut cream: Good. 
Orange Cream: Not a good orange 
flavor. 
Chocolate nut cream: Good. 
Pink Cream: Could not identify 
flavor. 
Nut cream: Bad, medicated taste. 
Lemon cream: Not a good lemon 
flavor. 
Dark Coated Centers: 
Cordial cherries: Good. 
Walnut Creams: Cream 
flavor and was hard. 
Assortment: Entirely too small. 
Remarks: The Clinic has examined far 
better chocolate at one dollar the 
pound. Very cheap box for a $1.50 
Coatings are good but not 
up to the standard for this priced 
candy. Flavors are not up to 
standard; cheap quality, cream 
centers were all hard, lacked flavor. 


lacked 


seller. 


Suggest formula be checked for 
tondant. Cordial cherries were good 
but cordial lacked flavor. A num- 
ber of cherries were broken and 
syrup was all over the box. 

Assortment is very small, 

A box of chocolates priced at 
$1.50 should have at least fifteen 
different centers, a few fancy top 
pieces. Also a better container 
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CODE 12Y45 


Assorted Hand Roll Creams 
—1 lb.—$1.10 
(Sent in for Analysis No. 4455) 

Appearance of Package: Good. 

Box: Gold, printed in black, full tele- 
scope type, tied with blue grass 
ribbon. 

Appearance of Package on Opening: 
Good. 

Coatings: Dark and light. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Dark: Good. 
Light: Not up.to the standard of 
this priced chocolates. 

Number of Pieces: Dark 13, light 14. 

Dark Coated Centers: 

Dark nut cream: Could not identify 
flavor, cream: Good. 
Cordial Cherry: Good. 

Yellow cream center: Could not 
identify flavor, cream: Good. 
Peppermint Cream: Good. 

Nut Caramel: Good. 

Nougat: Good. 

Pink Cream: Could not 
flavor, cream: Good. : 

Jelly Finger: Jelly: Good. Could 
not identify flavor. 

Light Coated Centers: 


identify 


Nut Cream: Could not identify 
flavor. Cream: Good. 

Pecan Cluster: Good. 

Pink Cream: Couid not identify 


flavor—cream: Good. 
White Cream: Rancid. 
Dark Nut Cream: Could not identify 





NYWHERE, ANY GRADE, 
IN ANY QUALITY - LARGE OR 
SMALL ... AT THE RIGHT PRICE 


We are one of America’s largest independent processing 
and marketing houses specializing in butter and egg 


products for the food manufacturing industry. Fox has 


a reputation for delivering the goods—the right kind 


at the right price—always. A trial order will convince 


you. Write, wire or phone for quotations. 


SHELL EGGS AW Grades 


FROZEN EGGS Single Cans 
to Carlot 
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flavor. Cream: Good. 
Chocelate Cream: Good. 
Yellow Cream: Could not identify 
flavor. Cream: Good. 
Orange Cream: Flavor: 
Cream: Good. 
Assortment: Too small. 
Remarks: Quality of candy, packing 
and box are in the 70 or 80c class. 

Bottom layer of box was very 
poor appearing, half empty. While 
cream centers were good, they are 
not the real type of hand roll 
creams. Creams are of the cast 
type. 

Suggest a better grade of flavors 
be used and a sufficient amount to 
give the centers a good flavor. 

Pieces are entirely too large for 
$1.10 chocolates and assortment is 
far below the standard of this 
priced goods. 


Fair. 


CODE 12045 
Assorted Hard Candy Fruit 
Drops—1% ozs.—5c 
(Purchased in a railroad station, 
Chicago, IIl.) 
Appearance of Package: Good. 
Box: Folding, printed in red and blue. 
Colors: Good. 
Texture: Good. 
Flavors: Poor. 
Remarks: Very cheap flavor. Sug- 
gest a better grade of flavors be 
used. 
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CODE 12P45 
Pecan Roll—1 lb.—$1:25 


(Sent in for Analysis) 


Sold in Bulk: 
Appearance of Roll: Good. 
Caramel Coating: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Pecans: Good. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Maple—See Remarks. 
Remarks: One of the best Pecan 
Rolls that the Clinic has examined 
in some time. 

Center is well made and good 
eating, but maple flavor is not up 
to standard used in this priced 
candy. 

Suggest that cream center be 
made from maple sugar or at least 
half cane and half maple sugar. 





CODE 12Q45 
Chocolate Coated Peanut Bar 
—1% ozs.—5c 
(Purchased in a railroad depot, 
Chicago, Iil.) 

Appearance of Bar: Good. 

Size: Small. 

Wrapper: Glassine, printed in orange, 
yellow and blue. - 


Coating: Light: Fair. 
Gloss: Fair. 
Taste: Fair. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to stand- 
ard used on good 5c bars. 





CODE 12R45 
Panned Sugar Mints—1% ozs.—5c 


(Purchased in a railroad depot, 
Chicago, IIl.) 


Appearance of Package: Good. 

Box: Folding, printed in _ yellow, 
green and black. 

Colors: Good. 

Panning: Good. 

Finish: Good. 

Flavor: Good. 

Center: Good. 

Remarks: The best package of its 
kind that the Clinic has examined 
this year. Very well made. 





CODE 12S45 
Licorice Stick—1 2 ozs.—5c 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Package: Good. 
Size: Good. 
Box: Folding, printed in orange and 
black. 
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Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: 
their kind that the Clinic has ex- 
amined this year. 





CODE 12T45 


Root Beer Sugar Lozengers 
—% oz.—5c 
(Purchased-in a railroad depot, 
Chicago, Il.) 

Appearance of Package: Good. 

Size: Good. 

Box: Folding, printed in brown, cellu- 
lose wrapper. 

Color: Good. 

Texture: Good. 

Flavor: Fair. 

Remarks: A well made piece but not 
a good root beer flavor. 





CODE : 12U45 
Panned Chocolates 
—1 Ib.—80c 
(Purchased in a Candy Store, 
N.Y.) 
Sold in Bulk: 
Panning: Good. 
Finish: Good. 
Colors: Good. 
Centers: Good. 
Remarks: A good eating pan piece. 
Suggest less sugar be used in 


The best Licorice sticks of 


chocolate center, this would give 
the center a better chocolate taste. 





CODE 12V45 
Assorted Toffee—6 ozs.—25c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Package: Good. 

Box: Folding, printed in red and 
grey. Pieces wrapped in printed 
wax wrappers. 

Colors: Good. 

Texture: Good. 

Flavors: Good. 

Remarks: The best 25c box of toffee 
that the Clinic has examined this 
year. 

We find the candy in this pack- 
age is far superior to one of these 
packages that we examined a few 
months ago. 


CODE 10FF45 
Salted Spanish Peanuts 
—1% ozs.—5c 
(Purchased in a cigar store, 
Boston, Mass.) 
Appearance of Package: Good. Print- 
ed glassine bag. 
Roast: Good. 
Texture: Good. 
Salting: Good. 
Taste: Good. 
Remarks: One of the best 5c bag of 
salted Spanish peanuts that the 





Clinic has examined this year. 


CODE 10GG45 
Salted Spanish Peanuts 
—1% ozs.—5c 
(Purchased at a news stand, 
Boston, Mass.) 
Appearance of Package: Good. Glass- 
ine bag, printed. 
Roast: Good. 
Texture: Good. 
Salting: Good. 
Taste: Good. 
Remarks: One of the best salted Span- 
ish peanuts on the market. 








@ The Sugar Research Founda- 
tion is sponsoring an investiga- 
tion of the use of sugars in hu- 
man nutrition in health and in 
disease at McGill University, 
Montreal, Canada. The program 
will be under the direction of Dr. 
I. M. Rabinowitch, well-known 
for his work in treatment of dia- 
betes. 

® Brazil nuts will soon be back 
on the availabe list according to 
a report in the Department of 
Commerce publication “Foreign 
Commerce Weekly.” The indus- 
try has had no Brazil nuts since 
1942. In that year 2,869,000 
pounds were used. 
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Swift's Brookfield Fluff-dried Albumen makes 

your mix go farther too! Gives just the whip you want 
for a smoother, lighter candy mixture and retains the natural 
color and bland flavor of fine quality fresh whites. 
Economical, time-saving, packed for easy 

handling, Swift’s Brookfield Fluff-dried Albumen 





Clinton Company—National Candy Propose Merger 


A step toward merger of the Clinton Company, Clin- 
ton, lowa, nation’s third largest manufacturer of corn 
products, with its parent organization, National Candy 
oan will be effected Dec. 27 if stockholders of the 
candy company approve a proposal to merge their com- 
pany, a New Jersey corporation, with the recently-formed 
National Candy Company of Delaware. 

The National Candy Company owns 89.8 per cent of 
the outstanding stock of the Clinton Company, whose 
stockholders already have approved charter changes re- 
quisite to the merger. 

In proxy statements which have just been mailed to 
stockholders of the candy company calling the special 
meeting for Dec. 27 in Flemington, N. J., it is explained 
they will be asked to vote on a merger and reorganiza- 
tion agreement, the purpose and general effect of which 
is to make the National Candy Company a Delaware, 
instead of a New Jersey corporation. 

The National Candy Company, the statement contin- 
ues, “owns a majority of the common stock of the Clin- 
ton Company, an Iowa corporation, which it is intended 
also shall become a Delaware corporation. Management 
of the National Candy Company is considering the sub- 
mission later on of a plan for unification by merger, 
consolidation or otherwise, of the Clinton Company and 
the National Candy Company.” 

Authorized capital stock of the National Candy Com- 
pany of Delaware, it is explained, is 720,000 shares, each 
of par value of $8.3314, which corresponds to the pre- 
sently authorized common stock of the National Candy 
Company of New Jersey. Of the authorized capital stock 
of the surviving National Candy Company of Delaware, 
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dissolves quickly, requires no soaking . . . 
never clumps. Keep in touch with your 
Swift Salesman or your nearest Swift 
Branch for your supply. 


COPYRIGHT 1945, SWIFT & COMPANY 





578,445 shares will be paid up and issued on a share for 
share basis to holders of outstanding stock of the New 
Jersey corporation. Sixty thousand shares of the re- 
maining authorized stock are to be reserved for issuance 
and sale in connection with options granted to key per- 
sonnel and employes. The balance of the remaining 
shares are presently to remain. unissued, but to: be avail- 
able for future corporate purposes, and may be sold 
in the discretion of the board.” 

While ultimate plans will await approval by stock- 
holders of both the Clinton Company and National 
Candy Company, and final action by directors of both 
companies, the new organization probably will become 
the Clinton Company, a Delaware corporation, with total 
net assets of about $15,000,000. At that time it is ex- 
pected that application will be made for listing the com- 
pany’s stock on the New York Stock Exchange. At 
present it is listed only on the St. Louis Stock Exchange. 

Combined gross sales of the National Candy Comany 
and Clinton Company for 1944 were $33,811,219. Of 
this total, gross sales of the Clinton Company amounted 
to $25,894,212, and those of the candy company, $7,- 
917,007. 

Net consolidated profits of National Candy Company 
for 1944 amounted to $1,154,534. 

There are 578,445 shares of common stock outstand- 
ing of the National Candy Company, with par value 
of $8.33% each. All of the company’s preferred stock 
was redeemed on Aug. 15, 1945. 

Formed in 1902 as a consolidation of 20 companies, 
the National Candy Company sells a gerieral line of 
candy to jobbers, chains and retailers. The Clinton Com- 
pany was organized as a National subsidiary. 

Employees of the two companies total 2,300. 
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Oil of Peppermint 
Redistilled, U.S.P. 


One of the finest oils produced 
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Imitation Gil 
of Cassia 
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A real treat even 
most critical of palates 


For finer quality candies, try our unsurpassed 
flavors. Many other true and synthetic flavors 
listed and stocked. 


® Write, ‘phone or wire ... 


Try us for quality, price, delivery, service. 
Let us quote on your requirements. 


- 


EDWARD REMUS & CO. '. 


Il West 42nd Street & New York 18. N. Y. 


BLE ADDRES MER NEW YORK 
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CONFECTIONER’S BRIEFS 


@ Appointment of James F. MulCahy as mer- 

chandising director of the National Confectioners’ 

Association was an- 

nounced November 

19th, by Lester G. 

Rosskam, chairman of 

the NCA distribution 

committee. Mr. Mul- 

Cahy will assume his 

new duties at NCA 

headquarters at Chi- 

cago on January Ist, 

and it is expected that 

rapid development of 

the plans laid out by 

the committee during 

the past year will fol- 

low. For more than 

20 years, Mr. MulCahy 

Mr. J. F. MulCahy has been associated 

with various phases of merchandising. Since the 

beginning of the war, he has been in the office of 

the Secretary of War as chairman of the Civilian 

Awards Board and as director of the War De- 

partment’s vast civilian incentive programs, de- 

signed to secure maximum speed and efficiency 

among the department’s 1,200,000 civilian em- 

ployees. The scope of this program can be real- 

ized in that more than 1,500 committees operated 
throughout the U. S. 

That Mr. MulCahy’s work will take him from 
coast to coast, meeting and working with manu- 
facturers and wholesale candy distributors in all 
parts of the country, was emphasized by Mr. Ross- 
kam. Through personal contact, Mr. MulCahy will 
develop the merchandising program to fit the needs 
of the candy industry based upon the surveys al- 
ready completed by the distribution committee. 

Now 43 years old, the new candy merchandising 
director was born in Chicago and lived for many 
years in that city. He attended the University of 
Notre Dame and in 1921 became president of Top 
Marts, Inc. For 14 years, from 1928 to 1942, he 
was associated with the Fred Harvey Organization 
in executive merchandising capacities leaving that 
work to begin his service with the government 
after Pearl Harbor. He was one of the men who 
organized and led to a successful conclusion the 
campaign to eliminate the state sales tax on retail 
candy purchases, 

Members of the NCA distribution committee, in 

addition to Chairman Rosskam, are C. H. Flint, 
V. H. Geis, William Maichle, C. O. Matheis, Bob 
McCormack, R. F. McNemer, John H. Reddy, 
Irvin C. Shaffer, Harry I. Sifers, and Warren 
Watkins. 
@ Elmer G. Leterman of Leterman-Glass, N. Y. 
brokers, sole representative in this country for 
macadamias nuts being cultivated in Hawaii, has 
established quite a name for himself in both the 
promotion of macadamias and Hawaii. Esquire 
magazine’s “Manhattan Round-Up” covers the in- 
teresting story of macadamia nuts and the color- 
ful part Mr. Leterman has played in their recog- 
nition. 
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KRAFT 
MILK PRODUCTS 
for Confectioners 


DRIED BUTTERMILK 
from Sweet Cream 


NONFAT 
DRY MILK SOLIDS 


®@ Dependable Products 
@ Uniform Quality 


@ Prompt Delivery 


Call or write your nearest Kraft office. 


Industrial Food Products 


KRAFT FOODS COMPANY 
General Offices: 
500 Peshtigo Court, Chicago go, Illinois 
New York ¢ San Francisco « Atlanta « Minneapolis, Minn. 


Denison, Texas « Branches in principal cities 
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Block South Ponca Street 
“BALTIMORE 24, MARYLANO 





INLESS 
STEEL KETTLE privt. DUTY TODAY 
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Cosmo Flavors are rich, distinctive flavors 


that add good taste to your products. 


A trial gallon of any of the more than 85 zestful 


Cosmo Flavors will convince you that Cosmo 


Flavors truly sparkle with character. 


Order your trial gallon today! 
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Candy Industry Will Cooperate 
With Government. Labor, Agriculture 

(Continued from page 18) 
nationwide promotion of tested selling methods for co- 
operation in solving trade problems, under the super- 
vision of a committee headed by Mr. Lester G. Rosskam, 
Philadelphia. The industry’s postwar committee, Mr. 
Charles F. Scully, Chicago, chairman, which already has 
reported on the improvement of human relations in the 
candy plant, training salesmen, and the effective return 
of service men to candy plant jobs, continues its studies 
in related fields. Though the Washington meeting marked 
the end of the postwar planning committee, it is being 
succeeded by committees assigned for specific projects. 

Average values in candy manufactures dropped from 
1925 to 1944, according to Mr. George F. Dudik, Food- 
stuffs division, Bureau of Foreign and Domestic Com- 
merce. In the same period, percentage of bulk goods 
. went from 40 to 15 as bar goods moved from 25 to 52 
percent. Production of packaged goods went from 12 
percent to 20 percent of the whole, and penny goods took 
a nose dive from 16 percent to 3 percent. 

Mr. L. Parker Temple, Business Division, Bureau of 
the Census, urged all candy manufacturers to cooperate 
for greater accuracy of the industry statistics by filling 
in reports fully, regardless of the state of the month’s 
business. Commending Mr. Gott, NCA President, for his 
aid, Mr. Temple said, “Last year, with such cooperation 
as Mr. Gott gave us, we were able to add 47 unreporting 
candy manufacturers, with results that were gratifying, 
as their aggregate business thus added to our statistics 
aggregates more than $2,000,000 a month. Such drives 
as this in which Mr. Gott gave such valuable aid are the 
life blood of our program of service to your industry. 


We are asking him to aid us again in enlisting the full 
support of the manufacturers.” 

The directors cast still another unanimous vote to 
approve an 8-feature resolution by the Council on Candy, 
the Association’s promotion wing, recommending that 
the industry’s promotion program be continued, thus 
swinging soon into its fourth year. 


@Marston Abercrombie, candy buyer for Jersey 
City Quartermaster Depot, who bought most of 
the Army’s candy for 
troops overseas during 
the war will resign ef- 
fective November 30th, 
and on January Ist 
join Gold Medal Candy 
Corporation of Brook- 
lyn as General Man- 
ager. He brings to that 
company a wealth of 
experience covering 
over twenty-five years 
in the candy industry, 
having previously been 
Vice-President of Loft 
Candy Corp., Sales 
Manager and Special 
Representative of 
Henry Heide, Inc., and 
at one time Sales Man- 
ager of Peerless Confection Co. It it anticipated 
that the new plant of Gold Medal Candy Corp. will 
be in full production by January Ist. 


Mr. M. Abercrombie 





~ 
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The Automatic 
Hard Candy Machine 


Model E 


For producing all hard candies of 
spherical shape. 
Balls 
Kisses 
Barrels 
Eggs 

Olives, etc. 
One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


A Ten to One Favorite. 


John Werner & Sons, Inc. 


ROCHESTER 13, N. Y. 
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FUNSTEN PECANS 
TODAY TO INSURE LARGER 


SALES TOMORROW 


Taste is a habit. And quality tastes, 
cultivated now, will continue to move 
your higher-quality pecan-topped 
and pecan-filled candies when sell- 
ing again becomes a problem. Using 
MORE Funsten Pecans NOW means 
keeping more customers later. 


FUNSTEN Pecans come in seventeen graded sizes 
of halves and pieces — a correct size for every con- 
fection requirement. Other advantages are; uniform 
quality; low moisture content; less siftings, shrivels, 
waste. This higher percentage of usable stock re- 
sults in decided savings — reduces sorting and in- 
spection costs. More profit per pound with Funsten 


Pecans 


VITAMINS: Funsten Pecans are good source of 
Vitamin A and B!. Also iron 





’ i 


R.E.Funsten Co. 


1515 DELMAR BLVD. ST. LOUIS, MO. 
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® Wieda’s, Inc. of Paterson, N. J. are celebrating 
their golden anniversary. The firm was founded in 
1895 by E. F. Wilhelm 
Wieda, father of Elmer 
Wieda, now president 
and also president of 
the Associated Retail 
Confectioners of the 
U. S. Rebuilding the 
Wieda_ establishment 
after a devastating fire 
in 1944, Mr. Wieda 
streamlined and equip- 
ped his store with the 
most modern of set- 
ups. In this golden 
Mr. Elmer Wieda year, the Wieda’s 
pledge a renewal of 
faith in their “established ideals, and offer grate- 
ful acknowledgment to the friends they have made 
—and kept.” 


@ At the meeting of the Confectionery Salesmen’s 
Club of Baltimore, Inc. on November 5th, all pres- 
ent officers were re-elected for the coming year: 
Walter Wells, pres.; Walter Wintz, vice-pres.; 
Irvin R. Hosking, secy-treas.; John A. Wintz, 
chairman bd. of directors; S. A. Spector; G. Harry 
Gerwig; T. Donald Elliott; John G. Pentz; and 
Samuel Rosenthal, ex-officio. They were installed 
into office at the annual meeting on December 3rd. 
Mr. I. F. Kariman of the Maryland Wholesale 
Confectioners Association addressed the November 
Sth, meeting on the Victory Bond Campaign as the 
Candy Industry of Baltimore has accepted a quota 
ef $750,000. 


® Work is starting on a two story addition to the 
Hollywood Candy Co. factory at Centralia, IIl., for 
the sole benefit and welfare of Hollywood em- 
ployees, according to Mr. F. A. Martoccio, presi- 
dent. The new air conditioned construction, esti- 
mated at $30,000, will house dressing rooms and 
showers, fitst aid station, personnel office and ad- 
ditional cafeteria facilities. 


@ After serving 37 months. 28 of which were over- 
seas, C. S. Briel, Jr. is back with the New England 
Confectionery Co., covering his old territory of 
Maine, New Hampshire and Northeast, Mass. His 
collection consisted of 14 battle stars, 3 Presidential 
Citations, and 132 points. 


@ The use of “free deals”, coupons, and premiums 
by manufacturers with compensation to the re- 
tailer has been condemned in a resolution adopted 
by the Southern California Retail Grocers As- 
sociation recently. The Association urged retailers 
to register premium complaints with manufac- 
turers. 


@ The Paul F. Beich Co., Bloomington, IIl., man- 
ufacturers of “Whiz—the best nickle candy there 
iz-zz”, in its current coast-to-coast billboard post- 
ing, is featuring a curvacious “Miss Whiz” in a 
colorful series portraying attractive “Miss Whiz” 
participating in active sports. 


@ The O.P.A. has amended Supplementary Regu- 
lation 14C giving some relief to wholesalers and 
retailers of pecan candy. 
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No. 3TH MIKRO-PULVERIZER 


powdered sugor installation 


in large candy plant 





SAVED- 


$20 a day in power 
$60 a week in labor 





Those were the savings one large confectionery 
manufacturer reported, after installing his first large 
MIKRO-PULVERIZER for grinding sugar. 


In sugar pulverization, the MIKRO produces a finer, 
fluffier sugar. Only the minimum of floor space is 
required. Power costs are cut as much as 75% 
making a finer sugar at same capacity. 


Substantial savings are also obtained by eliminating 
the fixed differential in the purchase of powdered 
over the price of granulated sugar. Because the cost 
of operating a MIKRO is so exceedingly low, it 
usually pays for itself out of savings in from 3 to 18 
months depending on the amount of sugar to be 


You -are invited to make use of our laboratory and 
.. not because it's the custom — nor test grinding facilities 
because it's the proper thing to do — on your grinding opera- 
but because we sincerely mean it tion. A report and re- 


we re sending SEASON'S GREET- 
INGS to you. 


Let's put aside the cares of 1945. . 
and celebrate in the good old fash- 
ioned way. And when the New Year 


dawen, any & held health, heoet- PULVERIZING MACHINERY COMPANY 
61 CHATHAM ROAD . SUMMIT, N. J. 
NO -2 TYPES TO MEET MOST PULVERIZING NEEDS 


MIKRO TATSRSZER 
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commendation thus ob- 
tained will help you 
determine the most effi- 





cient way of handling 
No. 2TH MIKRO-PULVERIZER your work. 


ness and success for you, peace on 


earth and good-will to all men. 





POLAK & SCHWARZ, INC. 
667 Washington Street, New York 14, N. Y. | 








SUPPLY FIELD NEWS 





@ Monsanto Chemical Company has disclosed its 
infention to free the U. S. from dependency on 
foreign-produced natural sources of caffeine 
through construction and operation of what will 
be the world’s first large-scale plant for the man- 
ufacture of synthetic caffeine. 

Osborne Bezanson, Vice President and General 
Manager of the company’s Organic Chemicals Di- 
vision, said that a $1,500000 production facility 
would be built in St. Louis, and that it would 
utilize an improved process whereby the synthetic 
material is derived from nitrogen (air) and hydro- 
gen (water). It promises to be a departure com- 
parable to that by which synthetic vanillin chem- 
ically duplicated and ultimately replaced the va- 
nillin derived from clove oil and other natural 
sources. 

Monsanto’s improved process simulates that of 
nature, which also uses air and water. The pro- 
cess, affording greater purity than current U.S.P. 
standards, was worked out by Dr. Oliver Wein- 
kauff under the supervision of Dr. L. P. Kyrides, 
Organic Research Director of the company. 


@ Standard Synthetics, Inc. president, Mr. J. L. 
Hindle, recently returned from visiting their fac- 
tory in London, reports that imports of such es- 
sential oils as Lemon, Citronella, Lavender, Lemon- 
grass, etc., are still controlled entirely by the 


British Ministry of Food, but applications for sup- 


pliers are liberally granted to previous users, and 
everything possible is being done to help exports. 
To save dollars, substitutes for American oils have 
to be found: resulting in such oils as Brazilian 
Peppermint, Messin Lemon, and Orange Oils being 
used instead of their U. S. equivalents. The short- 
age of American Turpentine makes it almost im- 
possible to get Terpineol. He reports, however, 
that work has been resumed in their London fac- 
tory. 


@ The Chicago metropolitan area OPA has served 
notice on dealers that despite the lifting of ration- 
ing on other food items, sugar is still under con- 
trols, by filing suit for injunction in federal court 
against one of the largest sugar supply houses in 
Chicago and by filing complaints asking suspen- 
sions from dealing in sugar against 15 other whole- 
sale, retail, and industrial users charged with vio- 
lating sugar rationing regulations. 


@ The U.S.D.A. announces that the quantity of 
sugar entered for consumption from all offshore 
areas during January-October amounted to 4,- 
466,129 short tons, raw value. For the correspond- 
ing period last year the quantity entered totaled 
4,652,814 tons. The figures are subject to change 
after final outturn weights and polarization data 
for all entries are available. A total of 153,978 
short tons of sugar, raw value, was marketed by 
the mainland cane area and 737,510 tons by the 
continental beet area during January-September as 
compared with 232,129 tons and 859,194 tons, re- 
spectively, during the same period of 1944. 
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CORN PRODUCTS SALES CO. 


_ 17 BATTERY PLACE, NEW YORK 4, N. Y. 


ine Rt 


agg a 











THE MANUFACTURING CONFECTIONER 











Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 


FROZEN WHITE-+ FLAKE ALBUMEN « POWDERED ALBUMEN 


4 
a" 4 


~) A 





SPRAY ALBUMEN « also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witcHITA FALLS CHICKASHA 














Texas Oklahoma 


McKENZIE NASHVILLE 
Tennessee Tennessee 
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EHMANN Equipment is built to “take 

it”, however, even a battleship has to 
go into drydock for an overhaul occasion- 
ally. The war years have been tough on 
heavy-duty machines. Extra shifts—over- 
time — the constant drive for peak pro- 
duction, often with inexperienced opera- 
tors and with but little attention to minor 
adjustments and repairs—have all taken 
their toll. 


FACTORY RECONDITIONING NOW 
will help to maintain production and qual- 





ity and safeguard 
i your plant. against 
a major breakdown. 

we Our Service Depart- 

THE STANDARD FOR ment will do the job. 
QUALITY IN MACHINERY Write to us. 





-~ JM. LEHMANN COMPANY, !nc. 
MAIN OFFICE and FACTORY VLA NEW JERSEY 






D 0 YOU. emus thicken, 


stabilize, suspend or gel 





We offer two seaplant extractives which may prove to 
be the answer to your emulsifying, suspending, thick- 
ening or stabilizing problems: 


KRIM-KO GEL—an all-purpose colloid-assistant which, 
with improved tehniques of use, can prove effective in 
practically all food, pharmaceutical and industrial 
applications. 


CARRAGAR:—an agar-type gelatin which forms tender, 
fruit-like gel over a wide pH range. Does not require 
acidulation to produce desired results. 


Both products are now being successfully used by 
nationally known manufacturers in many fields. Write 
for literature, and any desired specific techniques. 





“ahs 
cE! Write today for sample of 
FR new agar-typejellyingagent! | 





Bo KRIM- -KO ret 


SEAPLANT PRC 


pe Fein DIVISION 
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| Chocolate Coatings 


( 
~~ HOOTON CHOCOLATE CO. 


NEWARK,N. J. - ESTABLISHED 1897 


* 


MAKERS OF FINE CHOCOLATE 
COATINGS FOR ALMOST 
FIVE DECADES 








BOUND VOLUMES OF 
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The Manufacturing atidioner 


Complete sets of THE MANUFACTURING 
CONFECTIONER have been brought together to 
give you a compact “library” of production infor- 
mation that you cannot get from any other printed 
source. 


Volumes Available .. . 
1926 --- 1930 --- 1945 
PRICE PER COPY $5.00 


Book Sales Dept. 
The 
MANUFACTURING 
CONFECTIONER 


An Allured Publication 
“Read Wherever Candy is Made” 
400 W. Madison St. Chicago 6, Ill. 


BOOKLETS and REPRINTS 


Reprints are available of a number of articles which have ap- 
peared in THe Manuracturinc CoNFECTIONER. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
end chocolate industries. Stamps or coins accepted. 

Now available are the following: 

Confectionery Factory Maintenance; 

John Bier 
Manufacture of Marshmallows, The; 

Shaler 
Modern Methods of Candy Scrap Recovery; 

W. H. Childs 
Principles and Design of Chocolate Cooling Tunnels; 

Meeker 
Purpose of Conching Chocolate, The; 

MN CN HIIIOOE . ob cw cer er ccenssccucees 20c 
Soy — in Candy; 

Boh 
Sugar: . it Food or Poison? 

Leonard Wickenden 
Using Cereals in Candy; 

: Childs 

Vitamins in Confectionery ; 

Kennedy 
Whey er Material for Candy; 

Webb 


THE MANUFACTURING CONFECTIONER 


An Allured Publication 
“READ WHEREVER CANDY IS MADE” 
400 West Madison St. Chicago 6, Illinois 
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@ james Birnie, Jr. has been appointed art direc- 
tor for the Foil Division of Reynolds Metals Com- 
pany, it was announced by J. Louis Reynolds, vice 
president. 


@ Transfer of Frederick Burton Langreck to Mon- 
santo Chemical Company’s General Development 
Department, where he will specialize in projects 
for olefine manufacture and utilization, has been 
announced by Dr. Charles A. Thomas, vice presi- 
dent and technical director of the company. 


@ The Allis-Chalmers Manufacturing Co. has just 
released a new bulletin, B6378, on the company’s 
latest development in rotary dryers and coolers 
for the milling and processing industry. Accord- 
ing to the well illustrated bulletin, typical installa- 
tions and uses for rotary coolers and dryers include 
sterilization of food products, drying or heating 
soybeans, cotton seed and other minerals before 
oil is extracted, drying such vegetable granular 
products as peanut shells, and heating and drying 
of practically any type of granular material from 
which moisture must be removed. 


@ The United Nations Food Agricultural Organi- 
zation (F.A.O.) recently held extensive conferences 
in Quebec. The F.A.O. is composed of government 
representatives interested primarily in making in- 
ternational commodity agreements for world 
marketing cooperation. 

Major objectives of the F.A.O., according to 
B. W. Dyer & Company, Sugar Economists and 
Brokers, appear to be to: 

(a) Improve nutritional benefits of 
sumption. 

Reduce wide price fluctuations in staple com- 
modities. 

(c) Gather international statistical information. 
(d) 


(e) Help the producer and the consumer in gen- 
eral. 


food con- 


(b) 


Recommend solutions to national surpluses. 


One of the methods being considered to attain 
the above objectives is a world organization not 
unlike our domestic Commodity Credit Corpora- 
tion. Presumably, the international organization 
would purchase farm surpluses in one country and 
dispose of them among countries whose economies 
need such commodities. An historic example of 
how such an organization might operate is our gov- 
ernment’s lending $1.21 per 100 pounds against 
400,000 tons of 1941 Cuban raw sugar when prices 
were seriously depressed, in the opinion of the 
Dyer Company. 


@ Republic Steel Corporation has just produced 
a new 32-page booklet entitled, “In War... In 
Peace, Republic Enduro Stainless and Heat-Re- 
sisting Steels.”. This booklet is generously illus- 
trated with photographs, and graphically tells of 
the many things “Enduro” did in the war effort. 
It emphasizes how these wartime applications can 
be readily translated into peacetime terms. Hos- 
pitals, appliances to ease the pain of disabled vet- 
erans, food serving and cooking equipment—these 
are the peacetime fields which are featured. The 
booklet is available upon request. See the article 
“Stainless Steel Equipment in the Candy Industry” 
by W. H. Childs, in The Manufacturing Confec- 
tioner, July 1945. 





for December, 1945 


Ethavan, Monsanto’s Ethyl Vanillin, has a 
richer, more pronounced flavor than vanillin. It 
lingers longer. Because it has approximately 
three times the flavoring strength of vanillin, it 
is more economical to use—despite its some- 
what higher price. 

Experienced users know that Ethavan “stays” 
in candy and bakery goods even though high 
temperatures have been used in processing. 
They know, too, that it delights customers and 
brings them back for more. 

If you haven’t tried Ethavan*, why not ask 
us to send you samples for experimentation in 
connection with your products? It will not obli- 
gate you, and may lead to new and greater sales 
appeal at lower cost. Just call the nearest Mon- 
santo office or write: MONSANTO CHEMICAL 
Company, Organic Chemicals Division, 1700 
South Second Street, St. Louis 4, Missouri. 
District Offices: New York, Chicago, Boston, 
Detroit, Charlotte, 
Birmingham, Los 
Angeles, San Fran- 
cisco, Seattle, Mon- 
treal, Toronto. 


MONSANTO 
CHEMICALS 


*Ethavan, Reg.U.S. Pat.Of,. 





And A Happy New Year! 


In the year to come Penford Corn Syrup, 
Douglas Moulding Starch and Confec- 
tioners “C” Starch will continue to play 
a vital part in candy making. 


Corn shortages may still keep us on a 
limited delivery schedule, but you may 
be assured we will give confectioners 


all the service we possibly can. 
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FRESH COFFEE FLAVOR 
MAKES A DIFFERENCE! 


Barrington Hall Instant Coffee is the 
perfect coffee flavor for confections 
and ice cream. It stays fresh because 
the elements which cause coffee flavor 
to turn stale have been removed. Bar- 
rington Hall is fine coffee, 100% pure, 
ready for instant use. Write today for 
full details. 


BAKER IMPORTING CO. 


NEW YORK: 30 Church St. MINNEAPOLIS: 212 N. Second St. 


ANOTHER FINE PRODUCT OF HYGRADE FOOD PRODUCTS CORP. 
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@ Lieutenant Commander H. B. Hadfield, USNR, 
who has just been placed on inactive service, has 
been appointed sales representative of the Whitson 
Products Division of the Borden Co. He will serve 
as sales representative for Soyco, Soy Nuts and 
the regular Whitson line, in Manhattan and the 
Bronx in New York City and in eastern New Jer- 
sey. 

@ The Board of Managers of the New York Coifee 
& Sugar Exchange Inc. at a meeting held Dec. 5, 
announced the election of the following applicants 
to membership in the Exchange: Charles F. Slover, 
Standard Brands Inc.; George Gordon Paton, 
George Gordon Paton & Co.; and William H. Lee, 
W. H. Lee Co. 


@ Mr. Robert H. Evans, until recently chief of 
the Pulp Allocation Office of W.P.B. has accepted 
a position as Executive Assistant to the manage- 
ment of the Riegel Paper Corp. He will also serve 
the Riegel Textile Corp. in a similar capacity. 


@ Following their release from active service in 
the United States Navy, Lieutenant Commander 
George I. Staber and Lieutenant Malvin J. Mayer 
have resumed their duties at Schwarz Laboratories 
Inc., New York, Food Analysts, Consulting Chem- 
ists and Engineers, and maunfacturers of chemicals. 


@ Hopes that the current British control of West 
African cocoa marketing will be displaced by free 
marketing was the keynote sounded by speakers 
at the twentieth anniversary dinner of the N. Y. 
Cocoa Exchange held November 14th at the Wal- 
dorf-Astoria. Principal speakers were former U. S. 
Senator from Indiana, Samuel D. Jackson, who was 
President Truman’s advisor at the Food and Agri- 
culture Conference of the United Nations; and 
Isaac Witkin, president of the N. Y. Cocoa Ex- 
change. 


@ Mr. Louis J. Daidone, with 5 Battle Stars and 
3 Campaign Ribbons has returned from the Army 
to again become active in the sales department of 
B. W. Dyer and Company, Sugar Economists and 
Brokers. Following Japan’s surrender, Mr. Daidone 
was granted an honorable discharge after 3 years 
active service in the Asiatic Pacific Area. 

@ Coconuts, considered inconsequential when ceil- 
ing prices were on, quadrupled in price four days 
after the ceilings were lifted, according to the 
House Small Business Committee, thus making 
them prohibitive for candy manufacturers. Many 
candy manufacturers have had to change produc- 
tion schedules—temporarily laying off workers in 
Puerto Rico, Connecticut, and Florida. 


@ Rk. M. L. Francis, Managing Director of Na- 
tional Adhesives Ltd., Slough, England and re- 
cently Flight Commander in the R.A.F., has ar- 
rived in New York on his first visit to this country 
since prewar days. National Adhesives’ English 
plant has been engaged exclusively in the produc- 
tion of materials essential to the prosecution of the 
war, and is now prepared to serve peacetime in- 
dustry. 


@ Mr. Charles W. Pratt, formerly Frozen and 
Dried Egg Division manager of Wilson & Co. Inc. 
has become the partner, in the sale of frozen, dried, 
and shell eggs, butter and poultry of Mr. H. E. 
Edson, Chicago. 
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Trade-Marks | 


The following memorandum relating to Trade- 
marks is made available through an arrangement 
with. James Atkins, registered patent attorney, 
Munsey Building, Washington, D. C. The trade- 
marks were recently published by the U. S. Patent 
Office and, if no opposition thereto is filed within 
30 days after the publication date, the marks will 
be registered. 

Mary Dodge and picture of log cabin. Ser. No. 
469,987. Mary Dodge, Studio City, Calif. For pre- 
pared popcorn, and confections in the form of 
popped popcorn, puffed wheat, and puffed rice 
coated with chocolate and other coatings, and for 
candy bars having as ingredients popped popcorn, 
puffed wheat, and puffed rice. 

Mohawk. Ser. No. 470,295. Beech-Nut Packing 
Company, Canajoharie, N. Y. For chewing gum. 

Camellia. Ser. No. 470,493. Fine Products Cor- 
poration, doing business as Nunnally’s, August, Ga. 
For candy. 

“Get Acquainted”. Ser. No. 470,479. The Brecht 
Candy Company, Denver, Colo. For candy. 

Love Nest. Ser. No. 470,941. The Euclid Candy 
Co., of California, Inc., San Francisco, Calif. For 
candy. 

Thanks. Ser. No. 471,031. Gold Medal Candy 
Corp., Brooklyn, N. Y. For candy. 

Marlon Chocolate Dragee Mixture printed on 
starry field. Ser. No. 471,953. Marlon Confections 
Company, New York, N. Y. For candies. 

Saint. Ser. No. 470,137. Cafes, Chocolates Aguila 
Y Productos Saint Hermanos, Sociedad Anonima, 
Buenos Aires, Argentina. For chocolate, milk cho- 
colate candies, etc. 

You Bet. Ser. No. 482,876. Gold Medal Candy 
Company, Brooklyn, N. Y. For candy. 

Marlon. Ser. No. 471,955. Marlon Confections | . 
Company, New York. For candies. fi 

Okina. The King of the Chocolates, and repre- 
sentation of two crowns. Ser. No. 468,036. Lafond 
Chocolatier, New York, N. Y. For candy. 

Adams Clove. Ser. No. 468,099. American Chicle 
Company, Long Island City, N. Y. For chewing 
gum. 

Provitene. Ser. No. 468,875. Consumers Food- 
craft Corporation, Brooklyn, N. Y. For dry cereal Some of 
product containing pro-vitamin A, lecithin, carotene ‘oi - 
in vegetable oil, cereals, and dried egg yolk for use The Candy Cooling People 
in baked goods such as bread, cookies, pastries, and k 
fillings, or in candy. makers of 

La 400. Ser. No. 469,078. Lafond Chocolatier, N. Economy Belturns, Lustr-Koold Chocolate Cool- 
Y. For candy. ing Conveyors and Tunnels, Packing Tables, 

Quickee. Ser. No. 469,202. King Cole Company, Air Conditioners, Room Coolers, Dehumidifiers. 
Chicago, Ill. For candy bars. and other “Economy” Equipment for Confec- 

Oraphil. Ser. No. 469,363. The National Agrol tionery and Biscuit Manufacturers. 


Company, Washington, D. C. For chewing gum 
containing carotinoid complex and vitamin B com- We design to suit your requirements. 


plex. r 
Sweet Clover. Ser. No. 469,528. American Chew- Contact us for: 
ing Products Corp., Newark, N. J. For chewing 1. Design only 
gum. 2. Design and Fabrication 
Gleeps Popped! Confection. Ser. No. 469,590. | 3. Design, Fabrication, and Installation 
Gustave W. Carlson, doing business as Super- 
Gleeps Company, Superior, Wis. For caramelized 
eo ig ECONOMY EQUIPMENT COMPANY 
Pogey. Ser. No. 469,953. Bunte Brothers, Chi- Branch Office Main Office & Plant 
cago, Ill. For candy bar. 152 West 42nd Street 919 West 49th Place 
Krambo. Ser. No. 477,420. Krambo Food Stores, New York 18, N. Y. Chicago 9, Illinois 
Incorporated, Oshkosh, Wis. For general line of | Wisconsin 7-5649 Boulevard 4300 
foods, including candy. : 


For Improved All-Year Around 
Confections—Use 


MARWYN’S 


Roller Process 


POWDERED WHOLE MILK 


New, up-to-the-Minute Formulas are avail- 
able for QUALITY FUDGE and SUMMER 
GRAINED CARAMELS. 


Roller-process powdered whole milk, containing 
26!/,°, butterfat, improves the sales-provoking 
quality and flavor of your products. 


By using larger quantities of roller-process 
powdered whole milk in a given formula you can 
increase the poundage yield of the batch without 
having to increase the amount of sugar used. 


Simplified formulas will be supplied for 
Fudges, Grained Caramels, Grained Nougat, 
Seafoam Kisses, Roll Cream Centers, Cast 
Cream Centers and others— 


Write: 


Marwyn Dairy Products Corporation 


141 W. Jackson Boulevard Chicago 4, Ill. 
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@ Beechnut Packing Company has made several 
changes in the set-up of its Western territory. 
Mr. Homer Titus recently traveled to Seattle and 
the Northwest to break in a new man in that ter- 
ritory. Mr. Titus will continue as representative of 
the company in San Francisco and will handle 
Northern California, Nevada, and the Hawaiian 
Islands. Mr. W. R. Noblett, a Beechnut man for 
17 years, will direct sales in Washington, Oregon, 
Idaho and Montana from his offices at Seattle. Mr. 
W. T. Cox will manage an $800,000 food packing 
plant being erected by Beechnut in San Jose, Cali- 
fornia. Mr. Cox has been in charge of the North- 
west Territory. 

@ Mr. Charles Prophet, formerly, of Planters Nut 
& Chocolate Company, in Los Angeles, and Mr. 
Edward Pierce and Mr. Leonard Blazer, . both 
recently associated with Globe Distributors and 
Desert Company, Los Angeles, have bought out 
the wholesale grocery firm of Rand, Halpin & 
Hiblin in Santa Maria, California. This house 
handles large quantities of. candy, and will con- 
tinue to do so under the new management. 

@ Mr. R. J. Rooney, president of Food Materials 
Corporation, Chicago, died recently at the age of 50. 
Mr. Rooney was known both locally and nationally 
in the food and confectionery industries. 

@ Fritzsche Brothers, Inc., New York, have an- 
nounced the death of two of their employees, Mr. 
Emil Muller, Manager of Production in New York, 
and Mr. Robert Waugh, of the company’s Tech- 
nical Deprtment. Both men were members of Fritz- 
sche Brothers’ Quarter of A Century Club. 









i. ITS GOOD 
R FLAVOR 
ALWAYS 

STANDS OUT 


Prezanilla gives candy a balanced and lasting flavor. 
One gallon is the equivalent of 23 gallons of stand- 
ard strength vanilla—but of superlative flavor value. 
Prezanilla may be used in flavoring any food product 
wherever pure vanilla is required. Economy and satis- 
faction guaranteed. Sample and prices sent on request. 


PRESTIGE PRODUCTS COMPANY 


261 FIFTH AVENUE + NEW YORK I6,N.Y 








@ Imported Delicacies, New York, has announced 
the return from England, of Mr. Abe Katzman 
who has been making a buying trip in that country. 
All types of English hard candies, toffees, and 
licorices are among those items to be imported by 


this firm. No immediate shipments are expected. 


@ The Sugar Research Foundation, Inc., has an- 
nounced several awards to stimulate research in 
the use of sugar. Prize awards of $45,000 will be 
made. An advisory committee including Mr. Charles 
F. Kettering, president of the American Associa- 
tion for the Advancement of Science, and Dr. 
Carl S. Marvel, president of the American Chemi- 
cal Society have been named to help in selecting 
award winners. 

@ The New York Candy Club will sponsor a card 
party and a get-to-gether on Monday evening, Jan- 
uary 21, 1946, at the Hotel Pennsylvania, New 
York. The net proceeds from this party will be 
contributed to the William C. Kimberly Memorial 
Fund, late Secretary-Treasurer of the Association 
of Manufacturers of Confectionery and Chocolates 
of New York. Tickets are being distributed 
throughout the trade at $2.00 each. The Hotel 
Pennsylvania has donated their ballroom for the 
affair. Headquarters of this committee is located at 
the office of Mr. Harry V. Schechter, chairman, at 
220 Fifth Avenue, New York 1. 


@ Burry Biscuit Corp., Elizabeth, N. J., has an- 
nounced the organization of Margaret Moffat, Inc., 
to integrate the operations of two recently pur- 
chased candy manufacturing companies, the J. T. 
Matchett Co., and Golden Brand Nut Products, 
Inc., both of New York City. 


@ Robert Z. Greene, president of the Row Mfg. 
Co., Inc., Belleville, N. J., was elected president of 
the National Automatic Merchandising Association 
at the annual meeting held in Chicago on No- 
vember 7. He succeeds Nathaniel Leverone, chair- 
man of the board of Automatic Canteen Co. of 
America, who has served as president of the as- 
sociation since it was founded in 1936. 


@ L. Demartini’ head of L. Demartini Co., manu- 
facturers of California fruit and nut products for 
the confectionery, ice cream, and other food trades, 
celebrated his 95th birthday on November 9, and 
thereby probably became the only man in any field 
connected with the bakery, nut, confectionery or 
ice cream industry to have managed his own busi- 
ness for 70 consecutive—and successful—years. 








STYLE NO. | 
AVAILABLE IN ALL SIZES 








"Seamless" 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Coprer Works 


Master Coppersmiths, Established in 1907 
249 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 
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TRUTASTE FLAVORS <= These IMITATIONS RIVAL NATURE'S 


Full-Bodied, Rih GRAPE 
STRAWBERRY 
Tantalizing RASPBERRY 


Luscious 


lestful, Tangy CHERRY 





en oe © ay 2 Sp BUSLEE &@ WOLFE 


224-230 W. HURON ST. 


CHICAGO 10, ILLINOIS 





Kenworth Heads WCSA 
Mr. Joseph H. Kenworth, Chicago, was elected presi- 


dent of the Western Confectionery Salesman’s Associa- 
tion at the meeting held in Chicago on December 6, 7. 
and 8, of December, at Hotel 
Sherman. Other officers elec- 
ted were: Mr. Walter A. 
Rau, first vice-president; 
Mr. Bernard B. Hirsch, 
second vice-president; and 
Mr. Edward Ossowski, secre- 
tary-treasurer. 

It was reported that the 
greatest attendance ever ex- 
perienced by the WCSA was 
on hand for the 31st annval 
convention of the organi- 
zation. Over 700 men from 
30 states and Canada at- 
tended the annual Stag din- 
ner. on Friday evening, Dec. 
i. 





The large number attending the Annual Manufac- 
turers stag dinner had the opportunity of listening 
to some short, constructive talks by Mr. Victor Gies, 
General Sales Manager, Mars, Ins.; Mr. Ted Stemfel, 
Vice President, E. J. Brach & Sons: and Mr. Philip P. 
Gott, president NCA. 

Mr. Robert Amster, retiring secretary-treasurer of 
the organization for the past three years, was presented 
with a $500 victory bond as a token of appreciation 
for his fine administrative work. 

Mr. Netterstrom has acted as chairman of the con- 
vention committee also. President Kenworth has ap- 
pointed Mr. Warren B. Durgin to succeed Mr. Uetters- 
trom as chairman of the convention committee. 

Membership in the WCSA is now approximately 350 
as 100 new members were taken in during 1945 and 
during the convention. 

This year’s meeting established several records. The 
WCSA Yearbook was the largest ever issued and con- 
tained 112 pages. The meeting was one of the most 
cutstanding conducted by this organization in its histery. 
One hundred members were admitted during the con- 
vention sessions, many of whom were sales managers 
of nationally known manufacturing confectioners. 

A resolution was passed at this convention to all mem- 
bers to imprint the symbol of the association on their 
own letterheads. 

It is expected that the appeal made to the 700 mem- 
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If its premium quality 

you're after specify 
@ Whole Milk Powder @ Powdered & Flaked Egg Albumen 
@ Skim Milk Powder © Powdered Egg Yolk 
@ Powdered Ice Cream Mix @ Powdered Eggs 
@ Sweet Buttermilk Powder @ Frozen Canned Eggs 

@ Butter } 
For over a quarter of 
@ century, this trade 
mark has been a 
guarantee of premium 
quality exclusively. 


JUNE DAIRY PRODUCTS CO., INC. 
105 Hudson St., New York 13, N. Y. 
Telephone: WAlker 5-2372 








bers and industry guests present at the stag meeting will 
be very successful in helping to raise the $25,000 quota 
for the WCSA necessary to reach the goal of $500,000 
set by the Council on Candy. 

The whole convention was topped off with a dinner 
dance on Saturday evening, December 8, with an at- 
tendance of 240. A fine cosmetic set was given to each 
lady in attendance. 

@ Adopted unanimously by the Steering Com- 
mittee of the Council On Candy and similarly 
ratified by the N. C. A. directors, the following 
resolution spells “Go Ahead” for the 1946 industry- 
wide candy promotion program: “THEREFORE 
BE IT RESOLVED, that the Steering Committee 
of the Council recommend to the board of di- 
rectors of the National Confectioners’ Association 
that the Council On Candy program be continued 
and that the “yardstick” for subscriptions from 
each division of the industry shall remain on the 
same basis as in 1945.” 

@ E. E. Feight has been named President of Food 
Materials. Corporation, Chicago, manufacturing 
flavor chemists, succeeding the’ late R. J. Rooney 
who died November 18th. A _ co-founder of the 
company, and the past nineteen years its Executive 
Vice President, Mr. Feight is eminently qualified 
by long experience and technical “know how” to 
direct the management of the company in which 
he has actively participated since its beginning. He 
is a graduate chemist, and has been prominently 
identified with many new developments in flavor 
chemistry and improved production methods. 
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Armour’s 332 stock points mean 
fast, dependable service 


U.S.P....A chemically pure, 
water-white glycerine, meeting 
all requirements of the U. S. 
Pharmacopoeia ... for use in 
foods, pharmaceuticals, cosmet- 
ics or any purpose demanding 
highest quality. Specific grav- 
ity, 1.249-—25° C./25°C. 


ARMOUR 
AND 


COMPANY 


1355 West 31st Street 
Chicago 9, Illinois 


























Sehimmel & Co., Ine. 


601 WEST 26th STREET, NEW YORK 1. N.Y, 
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@ National Starch Products Inc., receives the 
Army-Navy “E” Award at Dunellen, N. J. for ex- 
cellence in the production of adhesives and starch 
products required in the war and redeployment 
programs. 


@ Mr. Jacob Becker, vice president and general 
manager of the Metro Chocolate Co., Inc., Brooklyn 
N. Y. died on November 13. 


@ Miss Morris Candies, Minneapolis, is inviting 
the public in to see the plant. “We're at home here 
every day, Visit us when you come this way! 


@ The Seattle Branch of Fairbanks, Morse & Co. 
has announced that the Milwaukee Machinery Co. 
of Portland has been appointed exclusive distribu- 
tor for the complete line of Fairbanks-Morse Tur- 
bine Pumps, including the Fairbanks-Morse [o- 
mona Pump and the Fairbanks-Morse Oil Lubri- 
cated Turbine Pump. They are also going to 
handle service and sales for Fairbanks-Morse 
Niagara Propeller and Mixflow Pumps as well as 
Fairbanks-Morse Westco Horizontal Turbine Type 
Pumps. Their Pump Department will be headed 
by Mr. W. H. Perry. 

Simultaneously the Seattle Branch has an- 

nounced that the Cascade Machinery Co. of Seattle 
will handle all Fairbanks-Morse pumping equip- 
ment including Pomona Pumps and Westco 
Pumps. This firm will aslo act as distributors for 
Fairbanks-Morse motors and electrical equipment. 
The pump department of Cascade Machinery Co. 
will be managed by Clyde A. Retter. 
@ The Packaging Exposition of 1946 wil be held 
in the public auditorium, Atlantic City, N. J., April 
2 to 5, inclusive, 1946, it is announced by the 
American Management Association, the sponsor- 
ing organization. This show will be the largest 
in the fifteen year history of the exposition, accord- 
ing to the association’s announcement, with some 
150 leading manufacturers of equipment, machin- 
ery, supplies and service essentiat to the field of 
packaging, packing and shipping participating. 


Concurrently with the exposition, the American 
Management Association wil] hold a conference 
on packaging, packing and shipping, with outstand- 
ing authorities in the field addressing the technical 
sessions. An attendance of between 6000 and 7000 
executives of package-using industries in the 
United States, Canada and Latin America is an- 
ticipated. 
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ae 
SUPERB EXCELLENT 
FLAVORS COLORS 


WE MANUFACTURE A COMPLETE LINE 
FOR THE CONFECTIONERY INDUSTRY. 





James B. Long & Co. 


818 N. FRANKLIN ST. 415 GREENWICH ST. 
| CHICAGO 10 NEW YORK 13 
ILLINOIS NEW YORK 
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CONFECTIONERY BROKERS 








New England States 


South Atlantic States 





East No. Central States 





JESSE C. LESSE 
Candy and Allied Lines 

Office and Sales Room 
248 Boylston Street 
BOSTO: 





SALES DEVELOPMENT ‘CO. 
(M. F. Libman) 


R. ALLEN 

P. O. Box 286—Phone 3-3641-42 
CHARLESTON 3, SO. CAROLINA 
Branches: Savannah, Ga.; Atlanta, Ga.; 


Jack- 
sonville, Fla.; 


and Charlotte, N. C.—Covering 
Southeastern terr. 


J. N. ALLEN & CO. 

















Box 628 
114 Stat St—Phone: LA 7124 
rere: CBOSTON, 9, MASSACHUSETTS, ea = 
err: Covering New England over yrs.— GREENSBORO. N. C. 
Accounts Solicited. Territory: North oer 
JOHN L. COURSEY, JR. & CO. 
Middle Atlantic States Confectionery & Specialty Items 
P. O. Box 444—Phone 1355 
Ss. P. ANTHONY HICKORY, NORTH CAROLINA 
Manufacturers’ Representatives Terr: Va., N. C.. 8. C.. Ga. 
P. O. Box 1355—Phone 2-8469 HERBERT W. GLASSMAN & CO. 
Terr: — EL tke Geka, Dc Manufacturers’ Representatives 





— ! 
FACTORY SALES COMPANY |. 
Broad Street Bank Building ' 
TRENTON, EY 
Specialists in Specialties 
Terr: N. J.; Pa.; Dela.; Md.; & 
Washington, D. C. 


M. GRUNBERG 
3619 Rutherford St., Phone 4-7138 
HARRISBURG, PENNA. 
Territory: Penna., Md., Dela., D. C. 


CANDY ED KITCHEN 

Phones: Hazleton 306R1,, 2173] 

TTIMER MINES, PENNSYLVANIA 

Over 20 yrs. serving upstate N. Y. & Pa. Job- 

ers, Chains, Dept. Stores, Vending & Food 
Distrs. 


LETERMAN-GLASS 
30 Rockefeller Plaza—Phone CO-5-4688 
NEW YORK 20, N. Y 
Terr: the entire U. S. 


FRANKLIN RAY 
1419 W. Allegheny Ave. 
PHILADELPHIA 32, PENNSYLVANIA 
Terr: Pennsylvania and W. Virginia 
Active coverage every six weeks, 
H. V. SCHECHTER SALES 
ASSOCIATES 


MU a ee Fifth Ave. 
1 

















RK 1, N. Y. 
Candy and Allied Items 
Terr: Metropolitan New York 





SAUL STEIN ASSOCIATES _ 
Importers & Distributors of Fine Confections 
401 Broadway—Phone WOrth 4-7344 : 
NEW YORK 13, N. Y. 
Terr: Entire United States. 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
26 Years Experience 








Territory: Pa. & 


W. Va. 
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To THE MAN WIR A LINE 


We are equipped to de a forceful and complete selling job for you — 

SR We do missionary work in cooperation with our job- 
placements. 

We supervise national sales through our association 


with resident brokers from coast to coast. 


GF We maistan showrooms and sales ofices, and ar 
range for warehousing and local deliveries. 


4 V.SCHECHTER: SALES RSSRGTES 220 FIFTH AV 


Located in the Hub of the South 
Offices and Display Rooms 
517-20 Peters Bldg.—Phone: — 6596 
ATLANTA 3, GEORG 
Terr: S. States, Ga., Fla., nn, Tenn., 
N. C., S. C. 


WM. E. HARRELSON 
Manufacturers’ Representative 
= oes Ave.—Phone 44280 

HMOND 21, VIRGINIA 
Terr: _ "2 Va., Va., N. & S. Caro. 


HUBERT BROKERAGE COMPANY 
Candy and Allied Lines 
72 Spring St., S. W. 
“Across St. from Terminal Sta." 
A 


TLANTA 3, GEORGIA 
Terr: Ga., Fla., & Ala., for 18 yrs. 


MUNN FOOD PRODUCTS 
Candy Brokers 
Manufacturers of Sandwiches 
Telephone: 3751 
CHERAW, SOUTH CAROLINA 


Cc. L. POSTON 
335 Burgiss Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 
Terr: Ga.: & Fla. 20 yrs. in terr. 


ROY E. RANDALL 
Manufacturer’s Agent 
P. O. Box 605—Phone 7590 
COLUMBIA, SO. CAROLINA 
Terr: N. & S. Carolina. Over 25 yrs. in area. 


W. M. ROGERS & COMPANY 
Brokers & Distributors 
Gen. Offices: Rogers Terminal Bldg. 
WILSON, NORTH CAROLINA 
Terr: Eastern No. Carolina 


H. H. SMITH 























Candies, Marbles, School Tablets, Wax Pa- 
pers Stationery, Napkins. 


Terr: W. Va., & Eastern Ky. 


W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Blair Bldg. 
DECATUR, GEORGIA 
Ga. & Fla.—Work every town. 





Terr: 


industry. 
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We have a proud record of 30 years of service in this 





A. K. ACKERMAN COMPANY 
Established 1896 Food and Candy Brokers 
353-55 Leader Building 

14, OHIO 
Terr: Cleveland-Northeastern Ohio 
Want 5 lb. box lines for Holiday, Easter Trade. 


EDWARD A. (Candy) BARZ 
Manufacturers’ Representative 
Broker & Expediter 
P. O. Box 395 
LA PORTE, INDIANA 


H. K. BEALL & CO. 








201 N. Wells St. — Phone RANdolph 1618 
CHICAGO 6, ILLINOIS 
Territory: Illinois, Indiana, Wisconsin 


25 years in the Candy Business 


CHARLES R. COX 
1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr: Entire state of Michigan 


M. H. G MPANY 
743 N. 4th Street 
MILWAUKEE 3, .e) 
Terr: Wis., upper Mich. & N. Ill. 
(Only reliable accounts solicited.) 


GLATZ BROS. 
Confectionery & Food Products 
PEORIA, ILL.—SPRINGFIELD, ILL. 
Serving Central Ill. 39 yrs. 


WALTER M. GREESON CO. 
10] Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always— 
And All Ways” 
Terr: Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr: Wis.; ka.; Ill. (excluding Chicago); 
Mich. (Upper Penn.) 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO l1, ILL. 
Territory: Chicago, 
St. Louis, Detroit. 





























Milwaukee, Minneapolis, 
25 years in territory. 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 3601R 
HOLLYWOOD, ILLINOIS 
Terr: Ohio, Mich., & Ind. 





ui alias 


ww OF QUALITY CONFECTIONS! . 


G, We cover Metropolitan New York with its jobbers, 
chains, syndicates, department 


Stores, and. special 


~ G We cteck croton att orders — Guarantee ali Let's make plans together for your quality line in the = 
promising postwar market. 3 


ENUE, NEW YORK 1, N.Y. MUrray Hill 3-8847-8 5 





CONFECTIONERY BROKERS 


East No. Central States (contd.) | East So. Central States {Contd.) West So. Central States [Contd./ 




























. W. NELSON PICKRELL and CRAIG @O. EASON BROKERAGE COMPANY 
247 Highland Ave.—Phone 3737-] Incorporated Banking & Trade Reference 
ELMHURST, ILLINOIS LOUISVILLE 2, KY. P. O. Box 1872—Phone Britton 583 
Terr: All of Ill., Wisc., Upper Mich., for 20 Also Offices and Warehouses at OKLAHOMA CITY 1, OKLAHOMA 
yrs. making regular trips. Middlesboro and Lexington, Ky. | Terr: N. M., So. Kansas., Panhandle Tex. 











TUCKER BROKEAGE COMPANY 


P. ©. Box 121, Crosstown Sta.—Phone 4-0175 


JACK NICHOLS, JR. 


| 
} 
Candies-Confections ‘ 
Coni. Migrs. Agent in "Ark., Miss., La., & Ala. | Phones: Logan 6-1608, Justin 8-5842 
1 
| 
| 
| 
| 


OWEN BROKERAGE COMPANY 
Non-competitive lines only 
P. O. Box No. 463—Phone 355W 
RICHLAND CENTER, WISC. 




























































































































































(General Office)—Established 1907 


Terr: Wisconsin & S. Minnesota te Ay eg: aoct 
DALLAS 5, 
West No. Central States Terr: Texas and Louisiana. 
HARRY LYNN is 
Candy Manufacturers’  ~ ppmaaema GEORGE BRYAN JAS. L. SMITH 
1511 Hyde Par! vd. | } P. O. Box 65 
yoo 15, _ ind, & Wi BROKERAGE co. DALLAS 1. TEXAS 
Terr.: Chicago, Milwaukee, II1., ng: s. alnu iq. | err: T ; 7 . in territory. 
cof —_ . DES Mor $8, IOWA _ | Ter exas, Louisiana. 15 Yrs. in territory 
onsistent and thorough coverage of whole- | 
G. W. McDERMOTT ; sale oar and tobaccco, wholesale grocery | Mountain States 
100 North Raymond St.—Phone 382 and chain store trade in central and eastern 
MAR . WISCONSIN lowa. . 
Terr: Wisc. & Upper Mich.—covered every cabdeiin eit | E. G. ALDEN & COMPANY 
five weeks. ELMER J. EDWARDS Box 5014 Term. Sta.—Phone Lakewood 599W 
Candy Broker | DENVER 17, COLORADO 
PEIFFER FOOD PRODUCTS co. 2933 Elliot Ave., So.—Phone Colfax 9452 } John Alden traveling—Colo., Wyo., Mont., 
Imported and Domestic Candies MINNEAPOLIS 7, MINN. } & Neb. 
104 So. Mich. Ave.—Phones: State 3531-32 Terr: Minn., N. & S. Dak.—Special attention | ae 
CHICAGO 3, ILL. ce given to Twin City trade. | REILLY ATKINSON & CO., INC. 
a: ¥ : Confectionery & Food Products 
ARTHUR H. SCHMIDT CO. A. E. ERICKSON SALT LAKE CITY, U.—BOISE, IDA. 
524 Rockefeller Building 334 North First Street | Terr: U. & Ida., with contiguous sections of 
CLEVELAND 13, OHIO MINNEAPOLIS 1, MINNESOTA adjoining states. 
Terr: Ohio. Member Nat'l. Conf. Salesmen Terr: Minn., N. ~ S. D., W. Wis. | ed = 
Ass'n. Buckeye Candy Club. | ‘With Luden’ s, Inc. for 15 yrs. in same terr. | CAMERON SALES COMPANY 
| 5701 E. 6th Ave.—Phon.a: Dexter 0881 
THEODORE A. SOMMER GRIFFITHS SALES COMPANY DENVER 7, COLORADO 
8336 Maryland Ave. } 707 Clark Ave.—Phone GA. 4979 Terr: Colo., Wyo., Mont., Idaho, Utah 
Tel. Vincennes 7174 SAINT LOUIS 2, MISSOURI and N 
saad CHICAGO te sae - We specialize in candy and novelties. —- : 
ectionery an ‘0° ucts } Terr: Mo., Ill., and Kan. | EN HER 
Serving Chicago Metropolitan Area 25 years a - | ELGR BROT sé co. 
| LEON K. HERZ | P. 0. Bor 108-820 W. 2nd, So 
P. O. Box 105— : ; : 
WARREN A. STOWELL 280 Grand Ave., Emerson 7308 | SALT LAKE CITY 8, UTAH 
» MINN. Complete coverage all jobbing trade Utah 
& ASSOCIATE Territory: Eastern N. Dak., Minn. } "Ide.. Mont.. W. Wyo., E. Nev. 
A ng Fae AR a Western Wis. | 
7943 q arshfie ve. | | 
CHICAGO 20, ILLINOIS HYDE BROS. T. J. LANPHIER COMPANY 
wr: Chicago, Greater Chicago radius incl. | Candy Specialists | Confectionery and Food Products 
Milwaukee, Wis. P. ©. Box 306, LINCOLN, NEBR. BILLINGS BUTTE GREAT FALLS 
! 










































































































| 
| 
P. ©. Box 1852, WICHITA, KANS. | 
G. &. THOMPSON | Terr: Covering Missouri Valley over 30 yrs | Territory: Moritana & Northern Wyoming 
1421 Sigsbee St., S.E. | |} —- — 
RAND RAPIDS 6, MICHIGAN SE Sr Onnnn GECO. | J]. M. RANKIN COMPANY 
Territory: Michigan only. omeen ~— . rs 7 P.O. Box 426 Spruce 312 
WAHL BROKERAGE y Suess Sanoapes end Ad). Torr. | Terr: Colo., Wyo., Black Hills of S- Dak. 
Manufacturer's Representatives TRI-STATE BROKERAGE .CO. | Western Kans., Northern N. Mex., W. Nebr 
MILWAUKEE 11, WISCONSIN BELLE FOURCHE, $0. | | GEORGE L. TRACY CO 
L ° x . DAKOTA * q 
Terr: Mich., Ind., Ill., Wis., part of Iowa Terr: Western N. & S. Dakota and 509 Metals Bank Buildin 
and Minn. } Eastern Mont. & Wyo. | NTANA 3 
fee 5 UN 409 Stapleton Buildin 
WALTERS & COMPANY | wcconst A» YOUNGDOFF =| BILLINGS, MONTANA, 
: | Specializing in conf. items adapted chain & ud 
Complete Brokerage Service volume buyers j (Headquarters Great Falls) 
31 East George Street 1106 East 33rd Street { Regular coverage of N. Wyo. & Montana 
INDIANAPOLIS 4, INDIANA | KANSAS CITY 3, MISSOURI 
| Terr: Mo. except St. Louis, Ia., Nebr., Kan., GEORGE L. TRACY CO. 
East So. Central States Okla., Ark. 613-814 First National Bank Building 
} | GREAT FALLS, 
: : . . | 3844 Huntington Ave. | (Also offices in Butte and Billings) 
Representative of Manufacturing Confectioners | MINNEAPOLIS 16, MINNESOTA Concentrated coverage Mont. & N. Wyo. 
Phone 8-4097—P. O. Box 177 | Territory: Minn., N. Dak., S. Dak., Ia., Neb. rag 
A-Three Sterling Court Coverage every six weeks. | HARRY YOUNGMAN BROKER- 
NASHVILLE 2, TENN. Resident salesman in Omaha, Nebr. 
Terr: Ky., Tenn., Ala. AGE COMPANY 
CLAXTON BROTHERS West So. Central States | seen Goeoenn 






Territory: Colo., Wyo., Utah, Idaho, Mont. 





Located in the center of the South 
Merchandise Brokers Bldg. 
TENNESSEE 


















H. L. BLACKWELL COMPANY | 











































3, 
Reg. & thoro coverage of Tenn., Ark., La., Emery Way at Sunset Drive Pacific States 
Miss., and Ala. for over 25 years. ~ wn 
one: in 
J. L. FARRINGER | Terr: Tex., N. Mex., and Ariz. ACE CANDY SALES CO. 
1900 Cedar Lane, Phone 8-8470 (Div. of Western Food Prqducts Co.) 
NASHVILLE 4, TENNESSEE z J. BOND & COMPANY ; * 852 So. Robertson Bivd. 
Established 1924 1840 Hill Crest—Phone: 7-1800 LOS ANGELES 36, CALIFORNIA 
Terr.: Tenn., Ky., & W. Va. FORT WORTH 7, TEXAS | Solicit accounts for So. Calif. 
| Territory: Texas 
KENTUCKY BROKERAGE Co. | GENE ALCORN & CO. 
271 South Hanover Ave. D. J. DUNCAN & SON 1340 E. 6th Street 
TON, KENTUCKY Confectionery and Sundry Lines - LOS ANGELES 21, CALIFORNIA 
Special Sales Agents in candies, chewing gum 3336 Hanover Street 383 Brannan Street 
and allied lines. Banking references. DALLAS 5, TEXAS | SAN FRANCISCO 7, CALIF. 
Terr: Ky., E. Tenn., part of Va. and W. Va. Terr: Texas and Oklahoma | Territory: State of California 
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CONFECTIONERY BROKERS 











Pacific States {[Contd.) 





| Pacific States (Contd.) 


Pacific States (contd.) 





BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Terr: Calif., Reno, Nev., Hawaiian Islands 


JOHN T. BOND & SON 
§27 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 















Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 


THE GOULEY BURCHAM CoO. 
1848 E. Vernon Avenue 
LOS ANGELES 11, CALIFORNIA 
Terr: S. Calif., Ariz., N. Mex., W. Tex., 
Offices: L.A., Phoenix, Tucson, El Paso, 
Albuquerque. 


CARTER & CARTER 


Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
SEATTLE, WASHINGTON 

91 Connecticut St.—Phone: Main 7852 
Terr: Wash., Ore., Utah, Ida., Mont., Nev., Wyo. 


THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; 
* Unexceptionable banking, other references. 


MALCOLM S. CLARK CO. _ 


332 Virginia Ave. 
SAN FRANCISCO 10, CAL. 


923 E. Third St. 






































PORTLAND, OREGON 
P. O. Box No. 176, Phoenix, Arizona 


J. RAY FRY & ASSOCIATES 
420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 

Terr: Calif., Ore., Wash., Mont., Ida., 
Utah, Wyo., Nev., Ariz. 


CHARLES HANSHER 
416 West Eighth Street 
LOS ANGELES 14, CALIFORNIA 
Personal contacts with chains, jobbers, syndi- 
cates & dept. stores throughout Calif. 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 

742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 

Territory: Oregon, Washington & Idaho 


KESSLER BROTHERS 
Garfield 7354—Phones—YUkon 1095 
709 Mission Street 
SAN FRANCISCO 3, CALIF. 
Terr: 11 Western States, Army, Navy, Export, 


















































Wholesale Jobbing, Retail. Offices: S. F., L. A 
Portland, Honolulu. 









| 
I. LIBERMAN 
Manufacturers’ Representative 
705 Belmont Avenue 
SEATTLE 22, WASHINGTON 
Terr: Wash., Ore., Mont., Ida., U., Wyo. 


R. C. MEAD COMPANY 
1807 E. Olympic Boulevard 
LOS ANGELES 21, CALIFORNIA 
Coverage—Pacific Coast States 














HARRY N. NELSON CO. 
112 Market Street 
SAN FRANCISCO 11, CALIF. 
| Established 1906. Sell Wholesale Trade Only. 
Terr: Eleven Western States 


GEORGE R. STEVENSON Co. 
| 302 Terminal Sales Building | 
j SEATTLE WASH. | 
Territory: Wash., Ore, Ida., Mont | 
Over 20 years in this area | 


| 
| L. J. THOMPSON 
1238 N. W. Glisan Street 
OREGON 
: Ore., Wash., W. Idaho 








Terr.: Cal.; Reno, Nev.; Honolulu, Hawaii | 


ROBERT E. THYR COMPANY 
Confectionery & Allied Lines 
200 Davis St.—Phone Douglas 8590 
SAN FRANCISCO 11, CALIFORNIA 
Terr: Calif., Nev., & Hawaiian Islands 


JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 

Terr: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 


RALPH W. UNGER 
923 East 3rd Street—Phone: Trinity 8282 
RNIA 


LOS ANGELES, CALIFO) 
Calif., 








Terr.: Ariz., N. Mex., West. Tex., Nev. 


ROGER S. WATSON CO. 
Phone: AXminister 1-2810 
5610 S. Western Ave. & 1025 N. Highland 
LO SANGELES 38, CALIF. 
Terr: Calif. Another line required. Non 
competitive with present lines. 


WITTENBERG-ROSS 
24 California St.—Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
315 West Ninth St.—Phone: Trinity 7159 
LOS ANGELES 15, CALIFORNIA 
Terr: Calif., Ore., Wash., Hawaii & Export 
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Buyers utilizing Dyer Service 
often have a distinct advantage 
over their competitors—why? 

Because Dyer supplies service— 
not merely pleasant sales person- 















alities. Buyers profit from the information, 
forecast and analysis of 


B. W. DYER & COMPANY 


Sugar Economists and Brokers 
120 Wall St., New York 5, N. Y. 


THOUGHT 





Phone WH 4-8800 
Cable: DYEREYD, N. Y. 

















Heantiest Season's Greetings To All Gur Friends 









We sincerely hope that 
with the coming year 
conditions will be such 





that we shall be able 
to serve a greater and 
wider circle of friends. 
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-NOW 


A NEW AND IMPROVED 
POP WRAPPER 


THE NEW LP-3 








New twister-head drive 
and lock mechanism 








In designing the new LP-3, our engineers have created a truly out- 
standing piece of wrapping machinery. For this machine marks a 
new high in pop-wrapping efficiency. It’s easier to supervise and 
maintain, smoother in operation, stronger and more resistant to wear 
than any of its predecessors—and that’s saying a lot, for our former 
model (the LP-2) has chalked up a fine record of performance. 


NEW FEATURES 


The new LP-3 is different in every way. It has been provided with 
an improved top cam shaft drive that is more positive in action and 
can be adjusted for wear .. . Its new type twister head retard 
embodies a Geneva lock mechanism that eliminates vibration . . . 
Its improved carrier jaws are more rigid in construction and can be 
adjusted to compensate for wear . . . Hardened thrust washers have 
been placed behind bevel gears and cam shaft to reduce wear at 
these poiats ... And the machine also features a new and improved 
tucker mechanism; new bottom folding mechanism; an improved 
paper cutting device, etc. 


PERFECT WRAPPING 


Requires only one operator and has a speed of 100 pops per min- 
ute. Handles rectangular, round, oval or ball-shaped pops, and is 
easily adjusted for different sizes. Produces an extremely secure 
wrap with either cellophane or waxed paper. Folds are neat and 
uniform, the last fold being sealed by heat. 

A number of these new machines have already been bui!t and are 
now serving leading confectionery companies. For full particulars, 
and delivery dates, write our nearest office. 


PACKAGE MACHINERY COMPANY 


Springfield 7, Massachusetts 
30 Church St., New York 7 « 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland 15 « 443 S. San Pedro St., Los Angeles 13 
18 Dickens Ave., Toronto 8 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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The Function of Quality Control as 
Applied to Post-War Packaging 


JK sowkedee and know-how of 
packaging was increased trem- 
endously during the war simply be- 
cause it was a must. Specifications 
arrived at provided for a much great- 
er degree of protection than would 
be provided during peacetime for 
obvious reasons. The more severe 
specifications and the acute need 
for proper packaging brought to the 
fore the critical need for adequate 
quality control. During peacetime, 
packaging requirements will not be 
required to be as severe as in war- 
time for obvious reasons, but it 
should not follow that the impor- 
tance of adequate quality control of 
packaging should be de-emphasized. 


As I see it, quality control is the 
art of insuring the maintenance of 
uniformity of product to agreed-upon 
standards. As applied to packaging 
it involves maintenance of uniform- 
ity of the material, the wrapping or 
sealing, and the life of the material. 

Our wartime experience warrants 
the conclusion that a wide variety 
of new packaging materials will be 
available for peacetime operations. 
With due apologies to sales staffs, 
packagers will, I am _ sure, be 
swamped with glowing reports of 
these materials, and will be eager 
to use them immediately and prob- 
ably without due consideration of 
their proper function. Some of these 
new materials are bound to go 
through growing pains. Faults that 
no one suspects have cropped up in 
the past—and surely will in the fu- 
ture. Situations such as this make it 
desirable; and | daresay, necessary, 
that the function of quality control 
in packaging be properly under- 
stood and utilized. 

Sound quality control will en- 
compass the following: 


1. Packaging requirements 

2. Pre-testing control 

3. Production testing and con- 
trol 


*Talk given before Packaging Institute 
Meeting, Nov. 26th, New York City. 
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By D. M. BROWN* 


Superintendent Refining Department 
American Chicle Company 


4. Post-testing and control 

Each of the above phases of a 
proper quality control are inter- 
related and of equal importance. Un- 
less each is properly weighed, con- 
sidered and applied, adequate quality 
control will not be obtained. 

The function of Packaging Re- 
quirements is obviously to find out 
what kind of packaging will be 
needed. For example, does the pack- 
age need a high degree of protec- 
tion against moisture, vapor, trans- 
fer or is it affected by light or other 
factors. Fundamentally, a sensible 
survey must be made which will 
show the following: 


a. Where the product is sold— 
is it widespread throughout 
the country, or is the bulk 
of its sale in one particular 
area? What are the climatic 
conditions in these areas? 

b. How does the product sell? 
Is it a quick turn-over pro- 
duct or one where a high 
percentage will be on re- 
tailers’ shelves for let us 
say three months. Are sales 
seasonable with periods 
where turn-over is rapid, 
and others where sales are 
low, and turn-over slow. 


Study Storage Conditions 

A proper evaluation of the factors 
such as just mentioned will give an 
accurate evaluation of the storage 
conditions under which the material 
is to be kept; and consequently, part 
of your packaging answer is sup- 
plied. The remaining factors that 
must be known involve: 

a. The study of the product to 
be packaged—what are its 
inherent qualities: is it hy- 
droscopic—does it “breathe” 
—does it have a critical 
moisture content which must 
be maintained within close 
limits—is it affected by light 
—do these conditions change 
with age. 

A proper evaluation of all these 
factors will pretty quickly indicate 


the plus or minus extremes into 
which the packaging must fall to do 
an adequate job. It is then time to 
consider costs, machine qualities, 
availability, etc., which are also of 
extreme importance in the selection 
of a packaging material. 


Assuming that the material has 
now been selected, we proceed with 
adequate pre-testing and control. In 
this connection, it is first necessary to 
determine the variations of the pack- 
aging material. Are the character- 
istics of one lot different from the 
next, and if so, how much. Are these 
variations within the same lot—are 
these differences severe enough to 
reflect severe changes to the func- 
tional usability of the packaging ma- 
terial. This invariably leads to set- 
ting up a standard series of charac- 
teristics which are the minimum re- 
quirements for the material, and 
which are incorporated as specifica- 
tion into orders and contracts and 
must be met by the supplier. 


Frequent Tests Required 


The frequency which will be re- 
quired to insure uniformity must be 
determined. This requires consid- 
erable testing of samples from por- 
tions of several production lots. 
Since material testing costs money, it 
is essential that the procedure be 
set up to provide for the minimum 
amount of testing which will insure 
the desired control. I must stress at 
this point, the importance of testing 
your material promptly upon re- 
ceipt and not waiting until it is 
needed for production. The purpose 
herein is obvious that it is just good 
business sense to maintain an ade- 
quate supply of tested material so 
that there will be a minimum of in- 
terferences with production from this 
source. It also enables the taking of 
corrective measures at an earlier 
moment, which in itself may reflect 
substantial savings due to elimina- 
tion and reduction of waste. 

The best material in the world is 








ineffective if it isn’t properly used. 
A metal can is no good if it has a 
hole in it. A cellophane bag is only 


as good as the seal. A protective 
wrapping that is torn, scuffed or 
otherwise damaged so that its pro- 
tection is impaired, certainly isn’t 
good packaging. To control this, it 
is necessary to set up adequate pro- 
duction testing and control. The first 
thing is to agree upon standards— 
what standards are we shooting for; 
for example, do we want an air-tight 
package or do we only want one 
that is tack sealed—is appearance 
and attractiveness of prime consid- 
eration because its appearance is 
of big help in its sale to the con- 
sumer, or is it a material going to 
another producer for additional 
handling. wherein appearance of the 
wrapping is less a factor? 


Setting Up Standards 

The best way that I have found to 
set up standards is to look at a tre- 
mendous amount of packages, culling 
and sorting until you arrive at a 
proper limit. These limits should 
then be prepared in the form of 
physical standards to be used by 
the inspection staff, and to be in 
view of the various machine opera- 
tors and handlers. People want to 
know to what standards they have to 
work. The best way of telling them 
this is to show it to them. 

A study of the wrapping machin- 
ery used will indicate pretty readily 
its consistency. If the machines are 
such that they get out of whack 
quickly, you obviously have to in- 
spect more frequently. If they are 
machines that once set. there is very 
little chance of a change, less fre- 
quent inspections are indicated. But 
regardless of whether many or few 
tests per working day are taken, 
the results of each inspection should 
be recorded. The actual taking of a 
record forces the Inspectors to refer 
to their standards and fixes on them 
a feeling of responsibility for the 
accuracy of their inspection. There 
is nothing worse than to get mis- 
leading information—to be told that 
everything is all right, and to find 
one day that there has been a definite 
downward trend in the quality of 
packaging that no one was aware of 
until the goods reached the ultimate 
consumer. 

From time to time there are bound 
to be periods when your packaging 
will fall below the agreed upon 
standards. Consequently, a control 
procedure must be established as to 
what measures are to be taken when 
such conditions occur. If the de- 
fect is so bad that the merchandise 


is not saleable, obviously the machine 
must be shut down until is is cor- 
rected. If it is borderline, the pro- 
duction machine may continue to be 
run while steps are taken to correct 
the condition. If it is a temporary 
condition, one may resort to setting 
the materials to one side for special 
disposition. Obviously, the control 
procedure agreed upon has to fit 
the specific conditions involved. A 
common sense analysis of the results 
will show how many samples from 
each lot are required to insure that 
the variations are measured. 


Have Production Samples 

It is always sensible to establish 
a file of production samples. A few 
representatives packages taken each 
production day, and retained in suit- 
able bins will give a backlog of ma- 
terial of intelligent examination. It 
is common practice and a good one 
to examine periodically these samples 
after say 1, 2, 3, etc., months storage 
to determine what changes have 
taken place. This factor leads to 
the fourth and last function of 
quality control, namely post-testing 
and control. 

Post-testing is primarily a check 
to be sure that all previous testing 
has included all the factors that 
should have been considered. It 
simply follows the old axiom, “the 
proof of the pudding is in the eat- 
ing.” First among post-testing fac- 
lors is accurate reports from sales- 
men as to the condition of the pro- 
duct. The facts are the important 
thing, not the opinions. The best 
salesman report is one that is about 
90% facts and 10% opinion with the 
latter contained in one small para- 
graph hidden in the bottom of the 
report. An intelligent analysis and 


periodic summary’ of these reports 
pretty quickly can indicate what. 
if any, troubles exist and what will 
have to be done about it. 


Products Complaints 


A second factor is products com- 
plaints. The quality control depart- 
ment must be required to handle 
every complaint on the product that 
is received by the company. Every 
complaint should be thoroughly in- 
vestigated no matter how foolish it 
may appear to be. A thorough in- 
vestigation will preclude the possibil- 
ity that some important point may be 
overlooked. It has been my exper- 
ience that the majority of complaints 
are either not justified or are isolated 
instances which are bound to occur 
in spite of all the precautions that 
are set up. Nevertheless, complaints 
can be utilized to furnish a very 
sound picture of how good a pack- 
aging job is being done, and in- 
cidentally, how good a product you 
are making. 

Lastly, it is sensible to have sales- 
men periodically return packages 
picked up at random from the trade. 
or send a qualified observer out to 
check the condition of the product 
at its point of ultimate consumption. 
This is simply to confirm what has 
been reported and to insure that 
your analysis of the packaging re- 
quirements was correct, that your 
pre-testing and production testing are 
adequate. It enables the producer to 
revise constantly and improve his 
standards and in this manner grad- 
ually improve the quality of his 
product. Quality control never 
stands still—it either gets better or 
worse, Let’s always strive to improve 
it. 





Plastics in Peacetime Role 


By B. F. COOLING 


Chemical Unit, Bureau of 
Foreign and Domestic Commerce 


lastics, at one time considered 

merely as substitute materials 
with limited applications, have as- 
sumed a place of major importance 
in our industrial economy. The 
stripling of prewar days has become 
a giant today and production in 1944 
exceeded $330,000,000 in value. 
Members of this versatile group 
played an important role in war- 
time activities and are expected to 


play an even greater part in peace- 
time pursuits. 

United States manufacturers of 
plastics -materials and plastics pro- 
ducts, after reaching an_ all-time 
record in both output and variety of 
products manufactured, are in an 
enviable position for supplying the 
domestic market now that the war 
is over. As a result of an unprece- 
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YEP ... it’s finally happened! You can order all 
the large rolls of “Scotch” Cellulose Tape you can 
use... and get ‘em fast! 


Some Heavy Duty Dispensers, now, too. Order 


them right along with your “Scotch” Tape shipment 
of 2592 inch rolls. 


SCOTCH “~ TAPE 


BRAND 


Made in U. $. A. by M INNESOTA MINING & M FG. co., Saint Paul 6, Minn. 
THE 3M COMPANY 


“Seotch” is the trade-mark for the adhesive tapes made by the 3M Company 
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dented expansion partly due to war 
impetus this country has emerged 
as the world’s largest producer of 
synthetic resins and plastics ma- 
terials. 


Because of certain chemical and 
physical characteristics, some of 
these products are as durable as 
steel, others have the lightness of 
aluminum. Because of their great 
utility, diversity and wide-spread 
distribution, the position of plastics 
in everyday life is becoming more 
important; and since color in great 
variety can be incorporated into the 
substance of these materials, their 
beauty is not confined to form alone 
but finds expression in articles of 
all the hues of the rainbow as well 
as in decorative and many other 
applications. 


Increased plant facilities, larger 


output, a constant stream of new 


discoveries and inventions, together 
with an ever-growing list of . new 
products, are significant of the tre- 
mendous advances made by this in- 
dustry. 


War activities provided an added 
stimulus to the production and ap- 
plication of plastics materials. Dis- 
coveries and inventions developed, 


before and during the war, proved 
of vital importance in essential ac- 


tivities. Wartime uses of plastics 
ranged from buttons to hundreds of 
applications on ships. and plastics 
were even found in the functional 
parts of shells, bombs. and rockets, 
as well as in such unrelated items as 
protective coatings, ventilators, gog- 
gles, helmet liners, foot tubs, hand 
grenades, medical kits, gears, bear- 
ings, antenna masts and housings, 
and numerous electrical equipment 
parts. 

Acrylics—the glass-like plastic 
with optical properties even exceed- 
ing the highest grade of plate glass— 
provided the material from which 
bomber noses, navigator domes, and 
cockpit enclosures were made. Civil- 
ian uses include contact lenses, den- 
tures, specialized surgical instru- 
ments, and numerous other applica- 
tions. 

Vinyl resins replaced rubber as 
electrical insulation for wires, also 
for gaskets, adhesives, mending tape, 
and safety glass—to name only a 
few applications. Another plastic 
material, vinylidene chloride, was 
used in extruded form as piping or 
tubing to replace copper or brass. 


Urea and melamine resins were 
called upon in the fields of adhesives, 
protective coatings, laminating varn- 
ish, and molding compounds. 


The cellulose derivatives provided 
drafting instruments, gas mask lens- 
es, tool-kit holders, switch plates, 
and radio parts. High acetyl cellu- 
lose acetate, ethyl cellulose, and Jam- 
inated phenolics were used in many 
of the functional parts of rockets and 
other items which played a vital 
role in modern warfare. 

Much of the story of plastics in 
modern warfare remains to be told 
but in many ways, both small and 
large, plastics materials went to the 
front lines and really hit the enemy. 

Many of the advances made in 
the performance of planes, ships, 
and communication equipment have 
resulted directly from some new 
achievement within the scope of the 
plastics industry. \Polydichlorosty- 
rene, perfected to fill an urgent need 
for better insulation materials for 
use under extremely high electrical 
frequencies and temperatures, was 
an outstanding contribution to the 
war effort. 

Another complex styrene material 
has been developed as a heat-resist- 
ant, injection-molding material. It 
is used in the construction of battery 
components, crystal holders, switch 
parts, and coil forms. Polystyrene 
and methyl methacrylate were re- 
fined, with a resulting improvement 
in heat-stability and resistance pro- 
perties. For use in connection with 
high-frequency electrical systems 
fiberized polystyrene was produced. 

One of the outstanding advances 
in the chemical field is found in the 
production of plastics materials and 
synthetic resins, where the total dol- 
lar volume increased 325 percent in 
the years 1939 through 1944, The 
estimated value of plastics and syn- 
thetic resins during 1944 amounted 
to 332 million dollars. The latest 
official records, those of 1939 by 
the Bureau of the Census, give a pro- 
duct valuation of 78 million dollars. 
According to War Production Board 
estimates, laminated and molded 
plastics products were manufactured 
in 1944 to a value of 306 million 
dollars. This volume compares with 
the 71.9-million-dollar output of 
1939. 

With an estimated current produc- 
tion of more than 850 million 
pounds annually for all major 
classes of plastics materials, United 
States materials manufacturers have 
built up an unprecedented expansion 
in productive capacity, with the 
emphasis on the synthetic resin 
group. 

In the cellulose group, production 
of pyroxylin plastics, having such 
familiar trade names as celluloid, 


nixonoid, pyralin, nitron, herculoid, 
and amerith, reached a peak in 1937, 
when an output of 17.8 million 
pounds of sheets, rods, and tubes 
was reported. Production in 1939 
declined to 13.4 million pounds, 
while in 1944 total output reached 
16 million pounds. 


This rise and decline also occur- 
red in cellulose acetate production 
of sheets, rods, and tubes. Output 
in 1937 reached a peak of 13.2 mil- 
lion pounds but declined in 1939 to 
9.1 million pounds. The trend was 
then upward in 1943 to 10.2 mil- 
lion pounds but dropped to 8.3 mil- 
lion pounds in 1944, Production of 
cellulose acetate molding composi- 
tion, which amounted to 11.6 mil- 
lion pounds in 1939, showed a steady 
rise, reaching to 56.7 million pounds 
during 1944, 


Plastics already have a foothold 
in virtually every industry, and their 
versatility is expected to offer even 
greater opportunities for growth in 
many fields of application. 


Some of the largest and most use- 
ful applications will be found in 
paints, varnishes, lacquers, and pa- 
pers. Plastics for waterproofing and 
impregnation and water-repellent 
treatment of fabrics have become in- 
creasingly important. The electrical 
appliances, radio and television, tele- 
phone equipment, packaging, insula- 
tion, as well as toys, novelties, and 
many other goods, afford a wider 
use of many different types of plas- 
tics. 


(This material reproduced from an 
article by the same name by Mr. B. F. 
Cooling, which appeared in the No- 
vember, 1945, issue of Domestic Com- 
merce magazine. Because of the pros- 
pects for the use of plastics in pack- 
age coatings and packages themselves, 
The Manufacturing Confectioner has 
presented this material as a round-up 
of facts concerning the production 
of and the utilization of plastics 
in that field.) 


® Highlighting each of the 1945 
Victory Conferences of .the Oak- 
ite organization, held in new 
York and Chicago during Octo- 
ber, was a vast exchange of tech- 
nical information on cleaning and 
related operations, particularly as 
applied to peacetime manufacture 
of civilian products. In addition 
to the entire field force of more 
than 140 Oakite Technical Serv- 
ice Representatives, these confer- 
ences were attended by the staffs 
of the Mechanical Engineering, 
Chemical and Research Labora- 
tories of the company. 
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A typical LUTZ & SHEINKMAN color lithograph reproduced in 6-color process from an 
original Kodachrome, courtesy of Turner-Hall Corp. 


POSTERS « DISPLAYS ¢ BOX-WRAPS « LABELS * BOOKLETS for all industries 


UTZ & EINKMAN 


421 Hudson Street e York, N. Y. 
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PICTURES TALK 


...on Coated Lithwite Cartons! 





THEY COME UP WITH SHARPER REALISM—GIVE PACKAGES 
A MORE PERSUASIVE POWER THAT SELLS MORE GOODS 


Lerman EDITORS know it. Smart advertisers know it. Canny mer- 
chandisers know it, too. Pictures get more attention, get ideas over 
faster than type or abstract designs. And pictures on Coated Lithwite 
cartons really pack a wallop! 


At the point of display—the most vital link in your sales chain—they 
speak right up and sell. For smooth, velvety Coated Lithwite cartons are 
made of a revolutionary paperboard that reproduces pictures with brilliant 
and persuasive realism. And these crisper cartons have a quality look and 
feel that subtly influences shoppers. 


When can you get Coated Lithwite cartons? 


Sorry we can’t give you a definite answer. Right now the Gardner-Richard- 
son carton plants can’t begin to meet immediate demands. But here’s a 
suggestion: discuss the matter of future Coated Lithwite carton deliveries 
with a Gardner-Richardson sales representative, now. 


Note These Outstanding 


Coated Lithwite Advantages 


1. 


Made by a revoluti y pr 
Coated Lithwite is the brighter, 
whiter paperboard that is formed, 
made and coated in one high-speed 
operation. Proved and improved for 
six years, 





more eye-appealing car- 
tons. Coated Lithwite has a smooth, 
rub-resistant, chalk-free surface. 
Forms a better base for printing 
inks and plates—reproduces even the 
smallest type cleanly, crisply. Brings 
colors up brilliantly—gives halftones 
a sharp realism. 


Fewer jammers and leakers. Coated 


* Lithwite scores without flaking or 


shattering. Takes a positive, tight 
seal, 


The GARDNER-RICHARDSON Co. 


Manufacturers of Folding Cartons and Boxboard 
MIDDLETOWN, OHIO 


Sales Representatives in Principal Cities: PHILADELPHIA «+ CLEVELAND « CHICAGO « ST. LOUIS » NEW YORK «+ BOSTON « PITTSBURGH ~- DETROIT 
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New Developments in Paperboard Packages 





T° spite of all the horrors of war. 

it is time that a great many tech- 
nological advances do come out of 
war, and this is particularly true in 
packaging and specifically in paper- 
beard packages. World War I. 
marked a big advance in the tech- 
nology of fibre containers and fold- 
ing cartons, but these were far out- 
stripped by the new knowledge that 
has come out of World War II. 

These remarks, then, are direc- 
ted toward a few of these specific 
developments, but are not intended 
to cover all of them nor to discuss 
future conditions as to availability 
and prices. 

At present there are between 35.- 
000 and 40,000 retail stores equipped 
to handle frozen foods, and last vear 
600,000,000 pounds of these com- 
modities were produced under 380 
brand names. The editor of the lead- 
ing trade journal in this field pre- 
dicts that by 1950 there will be 250.- 
000 retailers and 3,000 packers. The 
cellophane-lined folding carton is still 
the principal packaging method. and 
apparently will continue to be so in 
the foreseeable future. It is true that 
there are new packages now under 
test such as a combination of metal 
and paperboard, but the cellophane- 
lined carton has met the test of time 
and will be very diffcult to improve 
upon. 

Most people feel that there will be 
less of these produced than during 
the war, at least as regards Ameri- 
can consumption. However, a few 
days ago Clarence Birdseye did it 
again by demonstrating his new “An- 
hydrous’’process, by means of which 
he can in 90 minutes do the same de- 
hydrating that used to take 18 hours: 
and he claims that this speed pre- 
serves some of the basic character- 
istics of the food. The process was 
written up in an illustrated article 
in the New York Times of November 
14, and while the new package was 
not described, it appears to be made 
of semi-transparent, non-metallic ma- 
terial. 


*Talk given before Packaging Institute 
Meeting, Nov. 26th, New York City. 


jor December, 1945 


By J. D. MALCOLMSON* 
Technical Director 
Robert Gair Co.. Inc. 


National Adhesives 


Our friends, 
Company, have seen to it that every- 
one is familiar with their new method 
of gluing corrugated containers to- 
gether on a pallet to make a non- 


shifting unit load. However, less 
publicity has been given to the very 
latest development which consists of 
gluing containers together right in 
the freight car without the use of 
pallets. In this case a conveyor is 
run right into the box car and the 
last roller rotates in a pan of glue, 
thus applying adhesive to the bot- 
tom of the container just before it 
is lifted and placed in the pile. 


The result is that the whole car- 
load moves as a unit and one of the 
ngineers of the Association of 
American Railroads told me _ this 
week that the railroads are very much 
interested in this development, prin- 
cipally because of the very marked 
reduction in loss and damage which 
is especially noticeable on the ship- 
ment of fragile articles such as liquor 
and wine in glass bottles. The glue 
theoretically is of such a nature as 
lo permit the boxes to be’ broken 
loose at destination without too much 
muscular effort and without damage 
to the container. Let’s hope that 
this is true because the Corrugated 
Industry certainly does not want to 
see its boxes torn and its printing 
copy defaced by a glue that holds 
too tightly. 

Most of us are familiar with the 
fact that A flute board possesses cer- 
tain characteristics and that B flute 
board possesses other characteristics, 
so that for certain uses one or the 
other of these two thicknesses is pre- 
ferable. By far, however. the great 
majority of shipments carry equally 
well in either and for that reason we 
will witness in the near future a 
quite considerable growth in the use 
of C flute board which is intermed- 
iate in height and which combines 
the advantages of both A flute and 
B flute. 


We understand that a lot of re- 
search is going on right now in 
the development of non-aqueous seal- 















ing adhesives which will speed up 
still further the operation of sealing 
a corrugated box or a folding carton. 
The idea is intrinsically sound and 
if the price is not too high. we are 
bound to see some very interesting 
developments in this direction. 


This subject has already been 
covered so thoroughly in trade 
journals and packaging panels ‘See 
“Vs Boxes—Wartime’s Wonder Ship- 
ping Container”, The Manujacturing 
Confectioner, p. 49, Nov., 1945) that 
there is very little to add today, ex- 
cept to remind shippers that modified 
V-board possessing many of | its 
waterproof characteristics but not 
as expensive as regular V-board, is 
now being produced and offers very 
interesting possibilities for export 
shipment and also for the shipment 
of perishables. 


Although this is a little apart from 
the subject under discussion, it is 
important to remind all users of fibre 
containers that wastepaper is. still 
very scarce and is one of the con- 
tributing factors in the present short- 
age of fibre containers. The patri- 
otic collection appeal has ceased to 
exist; but at least all companies, 
institutions, and even individuals in- 
terested in packaging should con- 
tinue to make every effort to con- 
serve and turn in waste paper. We 


are still having instances today 
where board mills and fibre box 


factories are producing less than 
capacity, due to the shortage of 
wastepaper. 


In conclusion, the future for the 
fibre container industry indicates 
that there are bound to be a great 
many new uses for these products. 
The war has shown several million 
G. 1.’s all over the world how well 
these boxes carry; and, besides that, 
merchants in foreign countries, 
steamship lines, and many other 
people have realized the value of the 
fibre container as both a safe catry- 
ing and economical method of ship- 
ping merchandise. 
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* 
TIME-SAVING 
SHORT CUTS 


for manutacturing 






Evaporative Cooler 
Performance Improved! 








confectioners 


HEN the coils of 
your evapora- 
tive water cooler be- 
come blanketed with 
slime and lime scale, 
cooling efficiency is 
impaired. 

An easy, low-cost way 
to remedy this condi- 
tion quickly, is to re- 
move slime and lime 
scale with fast-work- 
ing Oakite materials. 
Then, to prevent such 
deposits from accumu- 
lating in the future, 
treat make-up water 
periodically with small 
quantity of Oakite Air- 
finer No. 52. 

This specially-design- 
ed material holds lime 
in suspension so that 
it cannot build-up as 
scale on coil surfaces 


or clog spray jets. The 
potent germicidal and 
fungistatic properties 
of Oakite Airefiner No. 
52 inhibit the growth 
of slime and algae. 
The lime-sequestering 
and slime-combating 
action of Oakite Aire- 
finer No. 52 helps 
maintain efficient, eco- 
nomical operation of 
equipment. Technical 
Data gladly mailed 
FREE on request. 
Write TODAY! 


CAKITE PRODUCTS, INC 
36C Thames Street, New York 6, N. Y 
Technical Service Representatives in Principal 

Cities of the United States and Canada 


OAKITE 


Specialized 





CLEANING 














JOHN T. BOND & SON 


CONFECTIONERY BROKERS 
OF THE PACIFIC COAST 


637 South Wilton Place Los Angeles 5, California 


We are now celebrating our 25th year in the 
Candy and Food Business. 


Resident Men Located in Washington, Oregon and 
Northern California 















When Eye- Appeal 
Weans Sales- Appeal 


Insist On 





DEPT. MCi2 


LACHMAN-NOVASEL 
PAPER CO. 
111 Greene Street 
New York 12, N. Y. 
WOrth 4-6426 





@ Development of a “modified V-board” fiber con- 
tainer suitable for civilian uses is already under- 
way, according to Mr. J. D. Malcolmson, of the 
Robert Gair Co. Lavish with praise for the fibre 
box industry at their success in developing the 
V-Box for military needs, he saw no reason why 
the basic principles might not be used in develop- 
ing a cheaper box suitable for use in export ship- 
ping. (See “Vs Boxes—Wartime Wonder Ship- 
ping Containers”, The Manufacturing Confectioner, 
Page 49, November, 1945, for a complete discussion 
of the V-Box mentioned above.) 

@ The use of light weight, wirebound boxes in 
place of usual shipping crates have cut air ship- 
ping costs from 26 to 15 cents per pound, accord- 
ing to Mr. Warren F. Myers, California represen- 
tative of the Wirebound Box Manufacturers ‘As- 
sociation. 
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NATIONAL RIBBON 


satins 
tinsels 
ribbonzrene 
taffeta 


novelties 


CORP. 


Genere! Offices 
444 Fourth Ave., New York 16,.N. 7 
Mill: Central Folls, R. 1 
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TYPE E2—Patented 
The “Simplex” Vacuum Fondant Unit shown above (with one tend the fullest cooperation to help you de- 
5-foot cream beater) is actually producing 1,000 pounds of termine what we can do for you under your | 11. 


Fondant per hour. 
Hard Candy. All pure sugar. . 


and specifications. 





Walton D. Lynch Reelected Head 
Of Packaging Institute 

Addressing the seventh annual meeting of the Pack- 
_ aging Institute in its two-day session at the Hotel Com- 
modore, November 26 
and 27, Walton D. Lynch, 
president of the Institute, 
declared that legislation 
must be enacted to ensure 
the validity of labor con- 
tracts. He called on the 
packaging and other in- 
dustries to “insist that 
Congress pass laws to 
make unions respect con- 
tracts and to make them 
financially responsible for 
violations.” 


Occasion for Mr. 
Lynch’s remarks was his 
acceptance of the Insti- 
tute’s unanimous re-elec- 
tion for another term as its president. He is vice-presi- 
dent of the National Folding Box Co., New Haven, and 
was formerly president, director and chairman of the 
board of the Folding Paper Box Association of America. 


Citing the work of the Packaging Institute as “unique 
as a service and research organization”, Mr. Henry D. 
Wallace,, Secy. of Commerce, in a letter to Mr. Lynch, 
said “I know of no other organization where the manu- 
facturers of basic machinery, manufacturers of contain- 
ers and supplies, and thé users of both, work together 
so efficiently for research and development.” 





for December, 1945 


THE NEW SIMPLEX VACUUM 
COOKING and COOLING UNITS 


For High Production of Quality Cream Fondant 
. Do You Know These Facts: sures faster cooking. 


How it saves in time, floor space, labor, etc? 


How it increases production without additional 
equipment? 


| How it has revolutionized production methods 
and makes factory werking conditions much 
easier? 


How the quality is improved by producing a 
whiter and smoother fondant? 


ter weight. 
Also many 7 t : s - : . . 
came = advantages almost too rum 8. Draw-in connection with 
. ° new quick actine  self- 


From results actually accomplished no ‘man- 
ufacturer operating on a wholesale basis or 
its equivalent, can afford to ignore this de- 
velopment. 


Without any obligation we are ready to ex- 


own working conditions. 12. New sight glass light 


Also—The Simplex Vacuum Cooker for After-dinner Mints, Taffies, Caramels and 
- or any combination of ingredients. We also manu- 
facture Special Steel and Stainless Steel Hot & Cold Slabs, Automatic Batch Rollers, 
Automatic Continuous Plastic Tablet Machines, Conveyors, etc.; Write for quotation a4. New central control fea- 


Vacuum Candy Machinery Co. 


Factories: HARRISON, N. J. & CHICAGO, ILL. 
LAREN NN eR ASIN om me 








Incorporate 16 
New and Import- 
ant Features: 


- New Streamline Vacuum 
Kettle insures higher and 
quicker vacuum, 


ne 


. Higher steam jacket in- 


3. Larged and more efficient 
vacuum pump. 


- Larger and more efficient 
condenser. 


— 





. Larger and more powerful 
electric motor. 


ow 


6. Larger steam inlet and 
outlet lines. 


7. More compact dome coun- 


cleaning air-tight valve. 


- Air release valve for 
steam jacket in addition 
to bottom drain. 


10. Larger and higher goose 
neck assembly. 


= 


Larger sight glasses. 


shade and bracket. 

13. New extra large scale 
dome thermometer temper- 
ature gauge. 


ture arrangement for elec- 
tric and steam lines. 


15 PARK ROW 15. New automatic asians 
NEW YORK Ve N. Y. time alarm clock. 


16. More practical cut-out or 
built-up base. 











In his annual report, President Lynch announced that 
machinery had been set in motion to collaborate with 
British Printing and Allied Trades Research Council on 
projected packaging studies of mutual interest to the 
packaging industries of the U. S. and United Kingdom. 


Re-elected to serve with Mr. Lynch for another annual 
term were W. O. Brewer, manager, pharmaceutical sales, 
Calco Chemical Division, American Cyanamid Co., and 
George A. Mohlman, President, Package Machinery Co., 
both Vice-Presidents. New directors for the production 
division of the Institute are J. H. Maget, Merck & Co.., 
and A. F. Stevenson, The Borden Co. New directors 
from the machinery division are Howard R. Stewart, 
Economic Machinery Co., and George W. von Hofe, 
New Jersey Machine Corp. The Institute’s supplies di- 
vision will be represented on the new board by T. A. 
Torrence, Aluminum Company of America, and Henry 
W. Stevens, Benjamin C. Betner Company. Mason T. 
Rogers, Dewey & Almy Chemical Company, and Lloyd I. 
Volckening, the Ivers-Lee Company, will head the sup- 
plies and production divisions respectively, of the Insti- 
tute. Frank B. Fairbanks, Horix Manufacturing Co., 
was re-elected to head the machinery manufacturers di- 
vision. 

@ The Package Machinery Co., Springfield, Mass., 
announces its new model FA for “better wrapping 
at lower cost”. It wraps a wide range of sizes with 
practically no limit to the kind of wrapping mate- 
rial used, can handle not only cartons but goods 

in trays or open boats as well as objects on a 
card. Printed material is accurately registered by 
electric eye. The company will be glad to adapt 
the FA to your particular requirements. 





page 69 


























IDEAL 


WRAPPING MACHINES 


The satisfaction of KNOWING pendable and ec ji 

that their wrapping machines SENIOR MODEL wraps 1/60 
will give EFFICIENT, UNIN- poeees r minute; new HIGH 
TERRUPTED SERVICE AT ALL PEED SPECIAL MODEL wraps 
TIMES is just one reason why 325 to 425 pieces per minute. 
candy manufacturers the world 

over piefer IDEAL Equipment. Both machines are built for the 
These machines, suitable for most exacting require ts 
both large and small manufac- and carry our unqualified 
turers, are fast, always de- guarantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y.- - - U. S. A. 




















Yg ome guy with on 
armful of sweets 
and a label problem al- 
ways knocking at our door. 
This is because everyone 
knows, no matter what the label need may be, 
Ever Ready gives the best . . . for the least. 
| For package labels, advertising labels, grease 
proof labels or shipping labels, you'll be wise to 
call on Ever Ready. There's no cost or obligation 
for consultation, quotation for our sketch-ideo. 


Sample label assortment on request. 
Write Department M. 


EVER READY {4 


141-155 East 251m St. New York 10. 
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TAFFEL BROS., Inc. 


95 MADISON AVENUE * NEW YORK 












@ Reynolds Metals Co. has announced the acquisi- 
tion of the manufacturing properties of the Alum- 
inum Products Co., manufacturers of Lifetime 
Aluminum Ware, pressure cookers, and many other 
items. Property included in the purchase includes 
fabricating and stamping plants in La Grange and 
Lamont, Ill, and a modernized tandem rolling 
mill in La Grange. W. A. Hastings, chairman of 
the board of Aluminum Products Co. announces 
his retirement from active business in this in- 
dustry. 

@ Beginning December 8, “Continental Celebrity 
Club” will replace “Report to the Nation” as the 
name of Continental Can Company’s half-hour va- 
riety program heard every Saturday night over the 
Columbia Broadcasting System at 10:15 p.m. EST. 
@ The first of New York’s lithographers to install 
offset equipment, Lutz & Sheinkman, will observe 
their golden anniversary next year. In 1906, in 
fact, they installed the very first Harris Oftset 
Press built. Corporate officers are now Jacob 
Greenberg, pres.; Herbert Nemeroff, vice-pres. ; 
Francis Nemroff, treas.; and Jeanette Greenberg, 
secy. 
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CLEARING HOUSE 
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MACHINERY FOR SALE 


MACHINERY FOR SALE ( Contd.) 


MACHINERY WANTED ( Contd.) 





For Sale Racine Chocolate De- 

positor with 75 foot long Sand- 
vick steel belt cooling tunnel, 30 
revolving pans. Must move 
quickly. Address L-124511, c/o 
The Manufacturing Confectioner, 
400 W. Madison St., Chicago 6, 
Ill. 


Werner Ball Machine with four 

sets of rolls. Mills 20th Cen- 
tury Hand cutter. Five sets of 
Pop moulds for Racine machine. 
Sell or trade. Address L-124510, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Iil. 








For Sale—perfect working condi- 

tion Battery consisting of: 4 
WHIZ FILLERS, CONVEY- 
ORS, PACKING TABLES. 
Also have 3 EXTRA WHIZ 
FILLERS. Gold Medal Candy 
Corp., 2857 W. 8th St., Brooklyn, 
N. Y. 


New or Rebuilt guaranteed in 
first-class condition: 3—York 
Batch Rollers with motors. 2— 
Automatic Batch Rollers. 2— 
Hard Candy Sizing Machines. 
4—5’ x 4 Cooling Slabs. 1—Hil- 
dreth Pulling Machine with Mo- 
tor. 1—40 Gal. Steam Jacketed 
Kettle with agitator, etc. (with 
or without motor). 1—50 Gal. 
Tilting Steam Jacketed Kettle, 
with agitators, etc. and motor. 
1—75 Gal. Steam Jacketed Kettle 
with agitator, etc. (with or with- 
out motor). 1—Ball 5 Foot 
Cream Beater with motor. 1— 
F & B 5 Foot Cream Beater with 
motor. 1—Dayton 5 Foot Cream 
Beater with motor. 1—Mills 6” 
x 10” Large Mint Puff Machine, 
with or without. motor. Also 
other miscellaneous equipment. 
Address G-74514, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, III. 


Wrapping Machine — for wrap- 

ing 5-b. boxes in wax paper. 
10-21/32” long, 6-15/16” wide, 5” 
deep. Manufactured by Johnson. 
Used very little. Henry Nickel & 
Co., 5070 W. State St., Milwau- 
kee 8, Wis. 
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Two Werner syrup coolers. All 

copper with Jacolucci cream 
beaters. In excellent condition. 
Price on request. FREDERICK 
W. HUBER, INC., 268 West 
Broadway, New York 13, New 
York. 





Practically new: 

phane Wrapper and Sheeter, 
latest model. Cost $1450; will 
sell $795. Address [.-12453, c/o 
The Manufacturing Confectioner, 
400 W. Madison St.. Chicago 6, 
Ill. 


Miller Collo- 


For Sale—Ideal Special Caramel 

Wrapping Machine, size 1 inch 
square. Andes Candies, Inc., 
4430 No. Clark St., Chicago, IIL. 











BLIC averies SALE of 
MACHINERY, EQUIPMENT, TRADE MARKS, 
FORMULAS, GOOD WILL. ETC. 
THURSDAY, hw = 20, 1945 


Formerly Owned and Used by a Prominent Mid 
West Manufacturer of Food Products Including 
oe. Gum. 

Sale by Order of Bowman Gum, Inc. 

MACHINERY & EQUIPMENT LISTINGS: 

1, Reed Steam Jacketed Kettle, 6-bbi.. 
opening 47°’ x 50°, 
drive. 1, Savage Copper 
4, Kiss Wrapping Machines, Model ° 
Chopping Machine. {, Schutz-0" weit ‘Sugar Pel. 

verized No. 3, with metal hopper. |, Dust Col 
lector for Puiverizer. itor, 
for Pulverizer. 1, G.E. Li 
Motor. 1, Eclipse Gas Steam 
mixers, with Condensation System and Motor and 
Automatic Gas Pressure Regulator, 20 H.P. 

Wooden Trays for Kiss Gum Strands: 20— 
17" x 54"; 0 18” x 40°"; 200—18" x 48”. 300. 
Crystallizing Pans for moulding gum base, 15/2" 
x 94%," x 2%4"". 50, Small Pans for moulding gum 
base. |, Cypress bn -y- Tank. 1, Dust Elim- 
inator Pan & Hood for gum rolling machine—no 

. 2, Gum Mixer Batch Steel Trucks. |, 
" ‘. wre on Platform. |, Kiss 
A, Bin, 1 set, Gluing Forms for Kiss 


Also Offered at this Same Sale—the Foll 








YOUR IDLE MACHINERY 
WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 

> _TME KEY 10 SAVING TIME AND MONEY 

eS ee 

PRODUCTS COMPANY, INC. 





on (a7 
15-21 PARK ROW NEW YORK 7, N. Y. 





Will Pay Cash for Simplex Vac- 
uum Cookers, Steam or Gas. 
Also Dayton, Racine or Ball 5 
Ft. Cream Beaters. Advise con- 
dition and quote lowest price. Ad- 
dress G-74515, c/o The Manufac- 
turing Confectioner, 400 W. 
Madison St., Chicago 6, Ill. 





Will buy old type wontteal 3 

roller refiner 16” x 40". Steel 
or stone rollers. Give price and 
where it can be seen. Address 
L-12457, c/c THE MANUFAC- 
TURING CONFECTIONER, 
400 W. Madison St., Chicago 6, 
Ill. 





Surplus Machinery & Equipment: it, Unies 
Machy. Co.’s Hand Operated W: Seaji Ma- 
chine, 110 V, 33 amps. | 

& Cooler, belt d 

1, Aluminum Kettle. 

with chain drive and motor. 


be held at 224 E. Shedaker Street. Ger- 
aon "Philadelphia Pa. 
SAMUEL T. FREEMAN & COMPANY 
Auctioneers. 














MACHINERY WANTED 





Will purchase, for cash, late 
model pop wrapping machine. 
Address L-12459, c/o The Man- 
ufacturing Confectioner, 400 W. 
Madison St., Chicago 6, Ill. 


Wanted: York Batch Spinner. 
State size, condition, and’ best 

cash price. Write The Mumsey 

Candy Co., Camden, N. J. 





MISCELLANEOUS 








WE BUY & SELL 


ODD LOTS » OVER RUNS + — 





SHEETS*ROLLS*-SHREDDINGS 
Cellorkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond 
Sales Representative 
2902 So. Michigan Ave., Chicago 16, Ill. 
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CLEARING HOUSE 


owe 
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BRAZILIAN 
COCONUT 


Unsweetened Shredded 
or Grated 


delivery: Jan.-Feb. and 
March 1946 


Write or Wire: 


Overseas Trading Corp. 
420 Lexington Ave. 
NEW YORK 17, N. Y. 














HELP WANTED: MALE 





Large midwest manufacturer, en- 
larging and moving into mod- 


ern plant, 150,000 square feet 
floor area, desires services of 
superintendent experienced in 


general line confections for chain 
store and jobber distribution. 
Must be capable of assisting in 
streamlining plant layout and 
installation, selection of equip- 
ment, and supervision of produc- 
tion and labor. Must be able to 
create new items, design pack- 


ages. Departments contemplat- 
ed: starch casting, enrobing, 
hard candy, caramels, toffee, 


fudge, panning, moulding choc- 
olate, chocolate refining, 5c bars. 
Reply in detail giving past ex- 
perience, former employers, sal- 
ary expected. Replies will be 
treated in strict confidence. Ad- 
dress. L-12454, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, IIl. 





Help Wanted: Enrober man fa- 

miliar with Greer and National 
Enrober Machines. Steady work, 
good pay and pleasant surround- 
ings. Apply Andes Candies, 4430 
N. Clark St., Chicago, Il. 
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HELP WANTED: MALE (Contd.) 





POSITIONS WANTED 





Foreman and experienced candy- 

makers, hard candy, toffee, 
caramels, fudge; starch casting, 
enrobing, pan department. 
Plant located central west. Re- 
ply with complete information 
giving history of previous em- 
ployment, experience, age, and 
salary desired. Address L-12455, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, IIl, 





Wanted: Competent confectioner 
to take charge of factory in 
South America manufacturing 
chocolates, candy, and fancy bis- 
cuits. Must know all details of 
manufacture. New factory of old 
established firm. Three year em- 
ployment, large city, temperate 
climate. In replying, give details 
as to ave, experience and salary 
desired. Send small photograph. 
Address J-10452, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, IIl. 


Candy Maker—Good all around 

man for first class candy kit- 
chen in middle-west supplying 
own retail stores only. State age; 
experience; previous employ- 
ment; and wages expected. Our 
employees know of this ad. Ad- 
dress K-11455, c/o The Manufac- 
turing Confectioner, 400 W. Mad- 
ison St., Chicago 6, II. 


Production Man Wanted. Whole- 

sale Cake Bakery in Newark, 
N. J. interested in adding confec- 
tionery items to line seeks com- 
petent man. Attractive proposi- 
tion, salary, and bonus arrange- 
ment. Write fully to L-12458, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 











Foreman wanted. Must be fa- 

miliar with all creams, cara- 
mels, and hard candies and en- 
rober. Located in Eastern Caro- 
lina. State age, experience, pres- 
ent employment and salary ex- 
pected. Address K-11454, c/o 
The Manufacturing Confectioner, 
a W. Madison St., Chicago 6, 
Il. 





Chocolate Maker Foreman fa- 
miliar with the entire process 
from Beans to Cake, with 23 
years international experience 
with best firms wishes to change 
his position. Address L-12452, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, IIl. 
CHEMIST, with production and 
technical experience in vari- 
ous foods, confections, chocolate 
products, desires responsible po- 
sition in New York City area. 
Address L-12456, c/o The Man- 
ufacturing Confectioner, 400 W. 
Madison St., Chicago 6, II. 








PLANTS WANTED 





Plant fully equipped to mfgr. 

specialty item for candy indus- 
try. Modern equipment through- 
out. Middlewest. Address L- 
124512, c/o The Manufacturing 
Confectioner, 400 W. Madison 


St., Chicago 6, IIl. ; 


Responsible Firm Wants To Buy 
AN EAST COAST 
CANDY MANUFACTURING BUSINESS 
Preferably going, modern candy bar fac- 
tory with at least 40,000 square feet of 
— space, complete with materials and 
elp. 





Address L-12451 c/o 
THE MANUFACTURING CONFECTIONER 
400 W. Madison Street, Chicago 6, Illinois 


| 


EXPERT 
CONSULTING 
CONFECTIONER 


Wholesale and retail; more than 
fifty years practical experience in 
every branch of the candy business. 
Complete factories set up and com- 
plete lines furnished. Cost account- 
ing methods, new labor-saving meth- 
ods. Formulas for any branch of the 
candy industry. New candy bars 
and package goods. Results guar- 
anteed. 


MR. TOM HENRY 


610 East 2nd St. 
LITTLE ROCK ARKANSAS 
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National Equipment Continuous 
Hard Candy Cooker 


WE CAN SUPPLY YOU AT ONCE WITH 


MODERN, REBUILT EQUIPMENT 
- Immediate Shipment - 


Here's Just a Partial List of Our Many Specials! 
ALL FULLY GUARANTEED! All Subject to Prior Sale! 


© 16", 24" and 32" National Equipment 
Enrobers with automatic Feeder, Detail- 
er, Cooling Tunnels and Packing Tables. 


® 300 to 2000 Ib. Chocolate Melting and 
Mixing Kettles. 7 


® National Equipment Automatic Wood 
and Steel Moguls. 


® Single and Double Huhn Starch Dryers. 
® Racine Model M. Die Pop Machines. 


® Racine Sucker Machines with Conveyors. 


®@ Simplex Steam and Gas Vacuum Cookers. 


® Berten Plastic Machine with large as- 
sortment of dies. 


® Package Machinery Model KH long salt 
water Taffy Wrapper. 


® 10 to 150 gal. cap. Single and Double 
Mixing Kettles, Stationary and Tilting 
Types. 


® Rose Candy Twist Wrapper. 

® Dayton and Ball Cream Beaters. 

® ideal Caramel Cutters. 

®@ Mills 2 way Automatic Caramel Cutter. 


® Package Machinery Co. LP and LP 2 
Sucker Wrappers. 


® Gaebel Continuous Automatic Plastics 
Hard Candy Outfit with Automatic Batch 
Roller, Heated Sizer, with Chains and 
Cooling Conveyor. 


WE PAY MORE FOR YOUR USED MACHINERY 


Realize high cash prices for surplus equipment! Whether it be a machine, department or 
complete plant, WRITE OR WIRE US COLLECT, giving details so that we can promptly 


submit a substantial cash offer. 


@ Many Other Specials! 
Write or Wire Your 
Requirements Collect. 
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RATES: Line 35¢c (Bold Face 70¢); Display—Col. In., 1 time $6.00, 2 or more $5.00. 








SALES LINES WANTED 





ATTN: MANUFACTURERS 

AND AGENTS. LOOK FOR 
BETTER DISTRIBUTION. 
WE ARE STRICTLY LIVE- 
WIRE DISTRIBUTORS OF Ic 
AND 5c CANDIES. LOOK TO 
US TO GIVE YOUR PROD- 
UCTS REAL PUSH. SALES 
MINDED AND FINANCIAL- 
LY STRONG. WRITE 
“AMERICAN  DISTRIBUT- 
ING CO.,” 4302-04 GEORGIA 
AVENUE, WASHINGTON 11, 
D. C. 





Attention, Manufacturers: Are 

you looking for capable, ex- 
perienced representation in Ohio 
and adjacent territory? The 
Buckeye Candy Club welcomes 
inquiries. which will be read in 
Open Meeting, held first week 


SALES LINES WANTED (Contd.) 





of every month. Address: Buck- 
eye Candy Club, Box 1635, Co- 
lumbus, Ohio. 


I have covered Wisconsin terri- 

tory for the last fifteen years 
and have excellent jobbing and 
wholesale connections, and am 
now in the brokerage business 
handling non-competitive lines, 
commission basis. Contact O.:L. 
Owen, Box 463, Richland Center, 
Wis. 


Candy and Allied Lines—After 

16 years with Luden’s, Inc., 
have resigned and entered brok- 
erage business. Interested in 
candy and allied lines for Florida, 
Georgia, Alabama. T. H. Hubert, 
c/o Hubert Brokerage Co., P. O. 
Box 149, Atlanta 1, Ga. 





SALES LINES WANTED (Contd.) 





Manufacturers’ Agent. Commis- 

sion candy, nuts, gum, fountain 
supplies, frozen foods, allied lines. 
No competitive lines accepted. 
Only brokerage firm in Dakotas. 
Tri-State Brokerage Co., Belle 
Fourche, S. D. (Dakotas, Mont., 
Wyo.) 








MANUFACTURERS 
Are you looking for salesmen 
to represent you for the coming 
year? We can put you in touch 
with experienced men covering 
practically all the United States 
Correspondence invited. 
Western Confectionery Sales- 
men’s Association. 
Robert N. Amster, Sec’y-Treas.., 
6335 N. Richmond St., 








Chicago, Il. 








@ The New Jersey Zinc Co. of N.Y.C. is distribu- 
ting its Vol. 5, No. 4 Paint Progress, carrying 
such informative and colorful articles as: “Zinc 
Oxide Enables Outside Paint to Hold Its Color”, 
“Are Resin Oil Emulsion Paints Oleoresinous 
Paints—or Water Paints?”, Duo-Color Metal 
Painting Reduces Maintenance Costs”, “Using 
Paint as Light”. What Type of Postwar Exterior 
House Paint Will Be Made?” 


@ Expansion of the Chemical Products division of 
The Goodyear Tire & Rubber Co. to handle de- 
mands in the postwar period 

has been announced by Mr. C. 

P. Joslyn, division manager, 

who predicts a gigantic civil- 

ian demand for plastics and 

coatings, such as Pliofilm, in 

packaging (A discussion of 

Pliofilm, entitled “Packaging 

for Freshness”, appeared on 

p. 58 of the November, 1945, 

issue of The Manufacturing 

Confectioner, and wearing ap- 

parel. Assistants to Mr. Joslyn 

are E. E. Ellies, a mechanical 

Mr. C. P. Joslyn engineer, and Herman R. 
Theis, former assistant director of Goodyear re- 
search. Mr. Theis also serves as manager of the 
important Plastics and Coating department. Other 
department managers are Howard D. Herbert, 
Airfoam Sales; Otto C. Pahline, Builders Supply 
and Flooring; and A. F. Landefeld, Pliofilm Sales. 
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In the Pliofilm Sales department, A. B. Clunan is 
in charge of the direct packaging organization. 
Obbe Meijer, Managing Director of Nationale 
Zetmeelindustrie, N. V.. Veendam, Holland has 
also reached the New York headquarters of Na- 
tional Starch Products Inc. and will attend a meet- 
ing of all the managers of foreign plants, includ- 
ing those of Meredith Simmons & Co., Ltd., Tor- 
onto and Montreal, Canada. Peacetime manufac- 
turing and marketing problems are to be dis- 
cussed. National’s Holland Plant manufactures 
potato starches and dextrines as well as industrial 
adhesives. Production has been resumed and an 
expanded volume — particularly in food starches 
sorely needed by the Dutch people, is anticipated. 
Announcement has also been made of a general 
meeting for all domestic plants and offices to be 
held in New York City next December 14, 15 and 
16, when plans formulated during the war will be 
explained and put into operation. 
@ Thomas H. McInnerney, chairman of the board 
of directors of the National Dairy Products Cor- 
poration, has been appointed chairman of the foods 
group of the Alfred E. Smith Memorial Committee 
which is raising funds for a $3,000,000, 16-story ad- 
dition to St. Vincent’s Hospital in New York. Mr. 
McInnerney has been chairman of the dairy prod- 
ucts subdivision of the foods.group, but has named 
James Bruce, vice-president of National Dairy 
Products, to head that sub-division in his stead. 
The national committee is composed of 750 lead- 
ing men and women from every state in the coun- 
try. 
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1945 EDITORIAL INDEX 


The following is a summary of the articles which have appeared in 


the twelve issues of The Manufacturing Confectioner during 1945. 
A Limited Number of Bound Vdlumes are Available 


Associations— 

N.C.A. Candy Council 
(Stempfel, p. 14), Jan. 

WSCA — 30th Annual 
(Amster. p. 36), Jan. 

NCA Historical Highlights, (Nelson, 
p. 9), May. 

Leaders of the NCA, (p. 10), May. 

Designed for Service—NCA (p. 16), 
May. 

List of NCA Publications, (p. 20), 
May. 

A.R.C. Founded through Necessity, 
(p. 22), May. 

National Confectionery Salesmen’s 
Ass’n, (p. 28), May. 

Western Confectionery Salesmen’s 
Ass’n, (p. 28), May. 

President’s Report to Members of 
AMCC, (p. 30), May. 

New England Confectionery Ass'n, 
(p. 32), May. 

Southern Wholesale Confectioner’s 
Ass’n, (p. 32), May. 

Philadelphia Confectioner’s 
(p. 34), May. 

Chicago Candy 
(p. 34), May. 

Directory of Confectionery Ass'n, 
(p. 36), May. 

One-Day Local 
(p. 40), May. 

Past NCA Presidents, (p. 44), May. 

NCA Discusses Sanitation, (p. 58), 
May. 

Chicago NCA Conference Report, 
(Childs, p. 14), July. 

SWCA Holds June Meeting, (p. 
24), July. 

The Rewards of Good Merchandis- 
ing, (p. 22), Aug. 

NCA Merchandising Meeting in 
New York, (p. 27), Aug. 

Wholesalers’ Conference 
(p. 58), Sept. 

National Confectionery Wholesalers’ 
Ass’n, (p. 22), Nov. 

NCA Washington Meeting, (p. ), 
Dec. 


Bibliographies— 
Pioneer Candy Man Calls “Roll of 
Honor”—(Sweet, p. 23), Jan. 
Ray E. Clizbe Succeeds V. L. Price, 
(p. 19), Feb. 
Kimbell Candy Company Strives for 
Quality, (p. 20), Aug. 


Candy Clinic— 
Assorted Bars, Packages and Novel- 
ties, (p. 29), Jan. 
Hard Candies; Chewy 
Caramels, (p. 29), Feb. 
One-Pound Boxes of Assorted 
Chocolates, (p. 30), Mar. 


Report, 


Meeting, 


Ass'n, 


Production Club, 


NCA 


Meetings, 


Formed, 


Candies, 


for December, 1945 


Easter Candies and Packages, (p. 
60), May. 

Gums, Jellies, and Marshmallows, 
(p. 26), July. 

Summer Candies and 
Fudges, (p. 30), Aug. 

Assorted 5c and 10c Bars, (p. 25), 
Sept. 

Nuts, Bars, 5c-10c-25c Packages, (p. 
28), Nov. 

Assorted Bars, Packages, Pulk 
Items, (p. ), Dec. 


Candy Promotion— 

Sugar Research Grants Made, (p. 
21), Jan. 

The “Food Value of 
(Childs, p. 26), Jan. 
Huyler’s Open New Store, (p. 56), 

Jan. 

Greater Candy Consumption Fore- 
seen, (p. 21), Feb. 

Good Taste and Aroma, (Weaver 
p. 24), Feb. 

Some Present Day Thoughts, (Ash- 
ley and Childs, p. 27), Feb. 

Air-Crew Lunch Raises’ Flyers’ 
Ceilings, (p. 50), Feb. 

Candy Counter “Eyecatchers”, (p. 
52), Feb. , 

Candy Is Fighting Ammunition, (p. 
56), Feb. 

Telephones, Bombers, Jeeps on Pa- 
rade, (p. 58), Feb. 

Editorial Page, (p. 16), Mar. 

From Fox Holes and Jungles, (p. 
26), Mar. 

Package Design Controls Store 
Decoration, (Childs, p. 54), Mar. 

Let’s Think of Mother’s Day, (Ash- 
ley and Childs, p. 24), April. 

La Reine—Chocolates of Quality 
and Distinction, (p. 55), April. 

Candy Outsells Staple Groceries, 
(Johonnot, p. 80), May. 

New Ideas for the Retailer, (Childs 
p. 22), July. 

Canned Candy Pleases Servicen:en, 
(Durkee, p. 62), Aug. 

Loft Prepares for Post-War Trade 
with Re-Design, (p. 20), Oct. 
Confectionery Industry— 
NCA Candy Council 
(Stempfel, p. 14), Jan. 
From Fox Holes and Jungles, (p. 

27), Mar. 

Wage Incentive Plans in The Con- 
fectionery Industry, (Thomas, p. 
19), April. 

La Reine—Chocolates of Quality 
and Distinction, (p. 55), April. 
Schrafft’s 84 Years of Growth, (p. 

24), June. 

Please Pass The Candy, (Wonsetler, 

p. 23), July. 


Packages; 


Candy”, 


Report, 


California Retail Outlets, (p. 25), 
July. 

The Kimbell Candy Company 
Strives for Quality, (p. 22), Aug. 

Rewards of Good Merchandising, 
(p. 22), Aug. 

Loft Prepares for Post-War Trade 
with Re-Design, (p. 20), Oct. 


Corn Syrup, Sugar, Starch— 


Daily Inventory Record Controls 
Use of Raw Materials, (Childs, 
p. 22), April. 

Raw Materials Dictionary, (p. 25), 
April. 


Editorials— 


Research, (p. 16), Mar. 
Candy, (p. 16), Mar. 
NCA Convention, (p. 8), May. 


Publisher’s Page, (Allured, p. 19), 
Sept. 


Flavorings— 


Good Taste and Aroma, (Weaver. 
Jr., p. 24), Feb. 


Government Action— 


626,000,000 Tons of Coal Needed, 
(Stilwell, p. 44), Jan. 

Survey of Candy Plant Wages, Bu- 
reau of Labor Statistics, (p. 20), 
Mar. 

WPB Cut Sale of Rigid Containers, 
(p. 52), Mar. 

C.E.D. Looks Ahead, (p. 41), Sept. 


Ingredients, Replacement— 

Soybean Oil—Its Use in 
(Childs, p. 20), Sept. 

Using Soy Albumen as A Whipping 
Agent, (Butler, p. 24), Nov. 

Stabilized, Cereal Base Keeps Candy 
Fresh, (p. 26), Nov. 

Labor— 

Survey of Candy Plant Wages, Bu- 
reau of Labor Statistics, (p. 20), 
Mar. 

From Fox Holes and Jungles, (p. 
27), Mar. 

Necco Presents Salesmen’s Com- 
pensation Plan, (Chapman, p. 49), 
Mar. 

Wage Incentive Plans in the Con- 
fectionery Industry, (Thomas, p. 
19), April. 

Letters to the Editor— 


April (p. 58); August (p. 51). 


Candy, 


Machinery and Equipment— 
Candy Equipment Preview, (p. 41), 
Jan. 
New Developments in Non-Slip 
Floors, (Gavey, p. 43), Jan. 
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New Machinery Developments, (p. 


48), Jan. 

Candy Equipment News, (p. 50), 
Jan. 

Candy Equipment Preview, (p. 40), 
April. 


Modern Boiler Feed Water Control, 
(Carlyon, p. 41), April. 

Candy Equipment News, (p. 50), 
April. 

Candy Equipment Preview, (p. 38), 
July. 

Stainless Steel Equipment in Candy 
Plants, (Childs, p. 38), July. 

Patents, By James Atkins, (p. 46), 


July. 
Fire Extinguisher Marking, (Wright, 
p. 42), Aug. : 
Candy Equipment Preview, (p. 41), 
Oct. 


Copper and Brass in the Candy In- 
dustry, (p. 42), Oct. 


, Continuous Cooking Process, (p. 
46), Oct. 
Colloid Mill Operation, (p. 48), 
Oct. 


Pumps in the Confectionery Indus- 
try, (Barish, p. 48), Oct. 

Candy Equipment News, (p. 50), 
Oct. 

Patents, By James Atkins, (p. 
Oct. 

Unit Heater Cleaning, (p. 55), Oct. 

What Causes Packaging Machinery 
Shipping Delays, (p. 57), Oct. 


3), 


uw 


Maintenance— 


New Developments in Non-Slip 
Floors, (Gavey, p. 43), Jan. 

Fire Extinguisher Marking, (Wright, 
(p. 42), Aug. 

Unit Heater Cleaning, (p. 55), Oct. 


Manufacturing Retailer, The— 


Continuing the “Food Value of 
Candy”, (Childs, p. 26), Jan. 

Some Present Day Thoughts, (Ash- 
ley and Childs, p. 27), Feb. 

Consider the Caramel (Ashley and 
Childs, p. 23), Mar. 

Lets Think of Mother’s Day, (Ash- 
ley and Childs, p. 24), April. 

Searching for New and Improved 
Ingredients, (King, p. 30), June. 

New Ideas for the Retailer, (Childs, 
p. 22), July. 

“So You Want to Start a Retail 
Shop .. .”, (Childs, p. 28), Aug. 

“On Starting a Retail Shop’, (Ash- 
ley and Childs, p. 23), Sept. 

Stabilized, Cereal Base Keeps Can- 
dy Fresh, (p. 26), Nov. 


Merchandising— 


Huyler’s Open New Store, (p. 56), 
Jan. 

Candy. Counter “Eye-Catchers”, (p. 
52), Feb. 

Telephones, Bombers, Jeeps on Pa- 
rade, (p. 58), Feb. 

Package Design Controls Store 
Decoration, (Childs, p. 54), Mar. 
La Reine—Chocolates of Quality 
and Distinction, (p. 55), April. 
Candy Outsells Staple Groceries, 

(Johonnot, p. 80), May. 
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Schrafft’s 84 Years of Growth, (p. 
24), June. 

New Ideas for the Retailer, (Childs, 
p. 22), July. 

Manufacturer-Jobber Relations, (p. 
54), July. 

The Rewards of Good Merchandis- 
ing, (p. 22), Aug. 

Kimbell Candy Company Strives for 
Quality, (p. 20), Aug. 

Canned Candy Pleases Servicemen, 
(Durkee, p. 62), Aug. 

“On Starting A Retail Shop”, (Ash- 
ley and Childs, p. 23), Sept. 

Wholesalers Conference Formed, 
(p. 58), Sept. 

Ribbons Beautify Your Packages, 
(p. 58), Sept. 

Loft Prepares for Post-War Trade 
with Re-Design, (p. 20), Oct. 
Strong Brand _ Identification on 

Packages, (p. 58), Oct. 
National Confectionery Wholesalers 
Ass’n, (p. 22), Nov. 
Sierra Expands Sales, (Battu, p. 
—), Dec. 


Nutrition— 


Sugar Research Grants Made, (p. 
21), Jan. 

Greater Candy Consumption Fore- 
seen, (p. 21), Feb. 

Good Taste and Aroma, (Weaver, 
p. 24), Feb. 

Air Crew Lunch Raises Flyer’s 
Ceiling, (p. 50), Feb. 

Candy Outsells Staple Groceries, 
(Johonnot, p. 80), May. 

Lactic Acid Toxicity Discussed, (p. 
34), June. 

Please Pass the Candy, (Wonsetler, 
p. 23), July. 

Soybean Oil—Its Use in Candy, 
(Childs, p. 20), Sept. 

Vitaminization and Mineralization 
of Candy, (Leighton, p. 20), Nov. 


Patents— 


By James Atkins—Jan., (p. 48); 
April, (p. 53); July, (p. 46); Oc- 
tober, (p. 53); November, (p 


62). 


Packaging— 


Cellophane in Combinations, 
(Wendler, p. 55), Jan. 

Huyler’s Open New Store, (p. 56), 
Jan. 

Candy Packaging, (p. 49), Feb. 

Presenting the Packette, (Mercer, 
p. 49), Feb. 

Air Crew Lunch Raises Flyer’s 
Ceiling, (p. 50), Feb. 

Candy Counter “Eyecatchers”’, (p. 
52), Feb. 

Telephones, Bombers, Jeeps on Pa- 
rade, (p. 58), Feb. 

Pallet Glue Saves Shipping Time, 
(p. 60), Feb. 

WPB Cuts Sale of Rigid Contain- 
ers, (p. 52), Mar. 

Package Design Controls Store Dec- 
oration, (Childs, p. 54), Mar. 

La Reine—Chocolates of Quality 
and Distinction, (p. 55), April. 
The Organization of a Packaging 
Department, (Nuessle, p. 75), 

May. 
Packaging Lessons the War Has 
Taught Us, (p. 53), June. 


Packaging Predictions”, (p. 54), 

June. 

New Wrapping Materials in Food 
Packaging, (Wendler, p. 60), 
June. 

Teamwork Solves Difficult War 
Packaging Problems, (Friend, p. 
53), July. 

Aluminum Foil, (Reynolds, p. 53), 
Aug. 

Canned Candy Pleases Servicemen, 
(Durkee, p. 62), Aug. 

Packaging Supply News, (p. 60), 
Sept. 

Packaging Coatings Add Beauty to 
Candy Boxes, (p. 55), Sept. 

Ribbons Beautify Your Packages, 
(p. 58), Sept. 

Flexible Packaging Institute (p. 
62), Sept. 

What Causes Packaging Machinery 
Shipping Delays, (p. 57), Oct 
Strong Brand _ Identification on 

Packages, (p. 58), Oct. 

Candy Packaging, (p. 48), Nov. 

Vs-Boxes . . . Weatherproof Solid 

Fibre Cartons, (p. 49), Nov. 


Paper Conservation— 
WPB Cuts Sale of Rigid Contain- 
ers, (p. 52), Mar. 
Flexible Packaging Institute, (p. 
62), Sept. 


Production— 

Liquid Sugar in the Candy Indus- 
try, (Whymper, p. 16), Jan. 

Stearic Acid—‘“White Graphite”, 
(Childs, p. 22), Jan. 

New Developments in Non-Slip 
Floors, (Gavey, p. 43), Jan. 

Advantages of Liquid Sugar Use, 
(Whymper, p. 22), Feb. 

Pallet Glue Saves Shipping Time, 
(p. 60), Feb. 

New Factory Home of H. J. Wil- 
liamson, Inc., (p. 19), Mar. 

The Advantages of Liquid Sugar 
Use, (Whymper, p. 24), Mar. 
Application of Wage Incentive 
Plans to the Confectionery Indus- 

try, (Thomas, p. 19), April. 

Daily Inventory Record Controls, 
(Childs, p. 22), April. 

Modern Boiler Feed Water Control, 
(Carlyon, p. 41), April. 

The Chemist Looks Through the 
Candy Plant, (Leighton, p. 21), 
June. 

Sorbitol . . . What Is It? How 
Used?, (Childs, p. 26), Oct. 

Using Soy Albumen as a Whip- 
ping Agent, (Butler, p. 24), Nov. 


Raw Materials— 

Liquid Sugar in the Candy Industry, 
(Whymper, p. 16), Jan. 

Stearic Acid—‘“White Graphite”, 
(Childs, p. 22), Jan. 

Dictionary of Raw Materials, (p. 
28), Jan. 

Advantages of Liquid Sugar Use, 
(Whymper, p. 22), Feb. 

Good Taste and Aroma, (Weaver, p. 
24), Feb. 

Raw Materials Dictionary, (p. 26), 
Feb. 

The Advantages of Liquid Sugar 
Use, (Whymper, p. 24), Mar. 


THE MANUFACTURING CONFECTIONER 








Raw Materials 
Mar. 

Dictionary of Raw 
25), April. 

Aromatics “Cinderella” Candy 
Ingredients, (Childs, p. 27), June. 

Lactic Acid Toxicity Discussed, (p. 
34), June. 





Dictionary, p. 29), 





Materials, (p. 





Soybean Oil—Its Use in Candy, 
(Childs, p. 20), Sept. 
Sorbitol What Is It? How 


Used?, (Childs, p. 26), Oct. 
Using Soy Albumen as a Whipping 
Agent, (Butler, p. 24), Nov. 
Stabilized, Cereal, Base Keeps Candy 
Fresh, (p. 26), Nov. 


Recipes and Formulae— 

The Manufacturing Retailer—Feb- 
ruary, (p. 27); March; (p. 23); 
April, (p. 24); June, (p. 30); July, 
(p. 22); September, (p. 23); No- 
vember, (p. 26). 





Research— 
Sugar Research Grants Made, (p. 
zu), Jon. 
The Chemist Looks Through the 
Candy Plant, (Leighton, p. 21), 
June. 


Lactic Acid Toxicity Discussed, (p. 
34), June. 

Using Soy Albumen as a Whipping 
Agent, (Butler, p. 24), Nov. 

Stabilized, Cereal Base Keeps Candy 
Fresh, (p. 26), Nov. 

Satety— 

New Developments in Non-Slip 
Floors, (Gavey, p. 43), Jan. 

Fire Extinguisher Marking, (Wright, 
p. 42), Aug. 


Co: Fire Fighting Equipment, (p. 
—), Dec. 
Sanitation— 


Advantages of Liquid Sugar Use, 
(Whymper, p. 22), Feb. 

Stainless Steel Equipment in Candy 
Piants, (Childs, p. 38), July. 

Unit Heater Cleaning, (p. 55), Oct. 

Sugar— 

Liquid Sugar in the Candy Industry, 

(Whymper, p. 16), Jan. 


Sugar Research Grants Made, (p. 
21), Jan. 
Dictionary of Raw Materials, (p. 
28), Jan. 
\dvantages of Liquid Sugar Use, 


(Whymper, p. 22), Feb. 

The Advantages of Liquid Sugar 
Use, (Whymper, p. 24), Mar. 

Dictionary of Raw Materials, (p. 
25), April. 

Sugar Situation Unimproved, (p —), 


Dec. 
Technical Literature— 
M. C. Book Reviews—Food and 


Food Products; Food Regulations 
& Compliance; (p. 46), Feb. 
Technical Literature Digest, (p. 26), 


Mar. 

Technical Literature Digest, (p. 29), 
June. 

M. C. Book Reviews—‘Flavor”; 
“Synthetic Menthol”, (p. 48), 
June. 

Technical Literature Digest, (p. 
—), Dec. 


for December, 1945 





INDEX TO 


A 


Allured, P. W. 


Publisher's Page (p. 19), Sept. 


Amster, Robert 


30th Annual Meeting of the WCSA, 
(p. 36), Jan. 


Ashley, O. Clyde 


The Manufacturing Retailer, (p, 27), 
Feb. 

The Manufacturing Retailer, (p. 23), 
Mar. 

The Manufacturing Retailer, (p. 24), 


April. 

The Manufacturing Retailer, (p. 28), 
Aug. 

The Manufacturing Retailer, (p. 23), 
Sept. 


Atkins, James 


Patents—(p. 48, Jan.); (p. 53, Apr.); 
(p. 46, July); (p. 53, Oct.); (p. 62, 
Nov.) 

Trademarks—(p. 47, Mar.); (p. 60, 
Apr.) : (p. 49, Sept.) ; (p. 53, Dee.) 


B 
Barish, Louis M. 
Pumps in the Confectionery Indus- 
try, (p. 48), Oct. 
Butler, H. G. 
Using Soy Albumen as a Whipping 
Agent, (p. 24), Nov. 


Cc 
Carlyon, L. D. 


Modern Boiler Feed Water Con- 
trol, (p. 41), April. 
Chapman, H. R. 
Necco Presents Salesmen’s Com- 


pensation Plan, (p. 49), Mar. 
Childs, W. H. 
Stearic Acid—“White Graphite”, (p. 


22), Jan. 

The Manufacturing Retailer, (p. 26), 
Jan. 

The Manufacturing Retailer, (p. 27), 
Feb. 

The Manufacturing Retailer, (p. 23), 
Mar. 

Package Design Controls Store 


Decoration, (p. 54), Mar. 
Daily Inventory Record Control, (p. 
22), April. 
Let’s Think of 
24), April. 
Aromatics—“Cinderella” Candy In- 
gredients, (p. 27), June. 

New Ideas for the Retailer, (p. 22), 
July. 

Stainless Steel Equipment in Candy 
Plants, (p. 38), July. 

“So You Want to Start a 
Shop”, (p. 28), Aug. 

Soybean Oil—Its Use in Candy, (p. 
20), Sept. 

“On Starting a 
23), Sept. 

Sorbitol, What Is It? How Used?, 
(p. 26), Oct. 

Cooling, B. F. 
Plastics Assume 
(p. 67), Dec. 


D 


Mother’s Day, (p 


Retail 


Retail Shop”, (p. 


Role 


Peacetime 


Durkee, Eleanor 
Canned Candy Pleases Servicemen, 
(p. 62), Aug. 





AUTHORS 


G 
Gavey, Harry E. 
New Developments in 
Floors, (p. 43), Jan. 


Non-Slip 


Johonnot, Robert I. 
Candy Outsells 
(p. 80), May. 

K 


Staple Groceries, 


King, James A. 
Searching for New and Improved 
Ingredients, (p. 30), June. 
L 
Leighton, Alfred E. 
[The Chemist Looks Through the 
Candy Plant, (p. 21), June. 
The Vitaminzation and Mineraliza- 
tion of Candy, (p. 20), Nov. 
M 
Malcolmson, J. D. 

New Developments in Packages, (p 
64), Dec. 
Mercer, Edgar P. 
Presenting the 

Feb. 


Packette, (p. 49), 


N 
Nelson, Janice 
NCA Historical Highlights, (p. 9), 
May. 
Nuessle, Fred A. 
The Organization of a Package De- 
partment, (p. 75), May. 
R 


Reynolds, J. Louis 


Aluminum Foil, (p. 53), Aug. 
Ss 
(Schmolze), C. D. 


CO2 Fire Fighting Equipment 
(p. 24), Dec. 
Stempfel, Theodore 


NCA Candy Council Report, (p. 14), 


Jan. 
Stillwell, R. F. 
626,000,000 Tons of Coal Needed, 


(p. 44), Jan, 
Sweet, Leon 
Pioneer Candy Man Calls “Roll of 
Honor”, (p. 23), Jan. 


Thomas, Edward H. ; 
Wage Incentive Plans for the Con- 
fectionery Industry, (p. 19), April 


Weaver, Jr., F. M. 
Good Taste and Aroma, (p. 24), 
Feb. 
Wendler, A. F. 
Cellophane in Combinations, (p. 55 
Jan. 
New Wrapping Materials in Food, 
(p. 60), June. 
Wonsetler, Adelaide 
“Please Pass the Candy”, (p. 23), 
July. 
Whymper, Robert 
Liquid Sugar in the Candy Industry, 
(p. 16), Jan. 
Advantages of 
(p. 22), Feb. 
The advantages of 
Use, (p. 24), March. 
Wright, William J. 
Fire Extinguisher Marking, (p. 42), 
Aug. 


uw 


Liquid Sugar Use, 


Liquid Sugar 


page 77 





May We Suggest. . .? 


he Holiday season of 1945 is 

here, and there are “visions of 
sugar plums” dancing through Ye 
Editor’s head. 

It is with some trouble that we 
drag our thoughts away from the 
pleasant things above to say that 
because the M. C. is packed with 
so many good things this month 
‘editorial and advertising both), 
that we are saving the article on 
candy bar wraps, which was an- 
nounced last month, until January. 

Santa Claus has just dropped a 
bright, shiny, new copy of the 1946 
issue of THE CANDY BUYERS’ 
DIRECTORY on our editorial desk 
The new Directory shows some in- 
teresting changes taking place with- 
in the candy industry. For instance, 
there are over 70 headings of pro- 
ducts manufactured in the Directory. 
The 1946 issue carries 847 new list- 
ings under these headings, which 
indicates an increase over 1945 in 
the variety of goods being manu- 
factured. 

A total of 575 listings were el- 
iminated, indicating that those lines 
were discontinued because of raw 
material shortages or because they 
were unprofitable or uncalled for. 
The greatest increase in listings was 
under the “Fudge” heading. More 
companies are producing this popu- 
lar confection than did last year. The 
“Packaged Chocolate” section showed 
a strong increase also. 

THE CANDY BUYERS’ DIREC. 
TORY is the December issue of 
CANDY MERCHANDISING, _ the 
lusty younger brother of the “M.C.” 
The Directory is constantly chang- 
ing with the industry, thereby re- 
maining up-to-date with every issue. 
These magazines are alert to the 
needs of their readers. The Direc- 
tory is used all year around as an 
integral part of every case-lot buy- 
ers business. It finds its way to 
purchasers in theatres, vending ma- 
chine distributors, supermarkets, de- 
partment stores, anywhere where 
candy is purchased in quanitity lots. 

The 1946 is 28 pages larger than 
the 1945 issue, making it the largest 
ever published. Another interesting 
factor shown up in this issue is that 
more small manufacturers are pro- 
ducing a wider variety of lines 
while the larger firms are consoli- 
dating their lines. 

In closing, The Editor and the 
rest of the staff of THE MANU. 
FACTURING CONFECTIONER 
PUBLISHING COMPANY wish you 
a very Merry Christmas and profit- 
able and Happy New Year! 
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SYLVANIA’ means Cellophane 


all 


and that means Confidence! 


Buyers of products wrapped in Sylvania Cello- 
phane buy with confidence. They have the assur- 
ance of cleanliness and flavor retention. Sylvania 
Cellophane is more than beautiful. It is air and 
dust proof. It keeps moisture out—and in. 


These important functional qualities make 
Sylvania Cellophane essential for such perish- 
able products as frozen foods, baked goods, 
tobacco and confectionery. And in the future 
many more products will have better protection 
because of this versatile packaging material. 


Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N.Y. * Plant and Principal Office: Fredericksburg, Va. ©@ Registered Trade Mark 
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TIME-HONORED PRODUCTS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


QUALITY 
UNIFORMITY 
DEPENDABILITY 





OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 


* For Victory * 
BUY UNITED STATES WAR SAVINGS BONDS 








